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THE HIGHEST QUALITY MACHINES 


...at no extra cost 





BUFFALO sausage-making machinery reflects the best ideas of the best 
designers over a period of 80 years. All the quality this adds up to in de- 
sign, construction and operating features are yours at no extra charge when 
you specify Buffalo equipment. 


JOHN E. SMITH’S SONS CO. 50 BROADWAY, BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 





The world’s first 1,000 
pound stuffer for high- 
volume sausage kitchens 
















Safety attachment illus- 
trated is optional on any 


model 





STUFFERS 


Special leak-proof design... air and meat cannot get past piston. Safety 
valve prevents piston blow-out, special interlock protects operator's hands. 
Meat valves and tubes are stainless. Capacities from 100 to 1,000 pounds. 




















Why Suffale is the Gest Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. e A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 


B u f f | | °o sanitary. @ Used and recommended by sausage makers everywhere. 


MPCHPAPRMEEEE JOHN E SMITHS SONS CO, SO fadwo, Bato NY 
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Thanks, Mr. Jones, for your nice letter. We have 
tried to provide you with bodies that would meet 
your needs. We’re mighty happy we have been suc- 


cessful . . that our bodies are delivering your sausage 





in good sales condition . . . at low cost. 











If you are in need of experienced help in selecting 


better insulated and refrigerator bodies, our factory Hackney Bros. Body Co. 
trained sales engineers are at your beck and call. WILSON, N. C. PHONE 2141 
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HY NOT MAKE canned meats 

sales leaders in your line? 
Cash in on the higher rate of profit 
and gain the identity that is im- 
possible with carcass meat. 


Just in the last year, the follow- 
ing canned meat items have shown 
these exciting gains: luncheon 
meat, 16%; meat stew, 35%; chili, 
27%; hams, 30%; corned beef hash, 
11%; dried beef, 18%... 


It’s the same pleasant story 
right down the line. 


The canned meat business is 
booming! Diversify your line! 
Here’s how Canco helps: 
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1. Makes layout recommenda- 
tions to gear your plant for more 
efficient canned meat production. 


2. Advises on all technicalities 
concerning the processing of canned 
meats. 


3. Assists in finding and training 
personnel. 


4. Helps through its Home Eco- 
nomics Section and Testing Kitch- 
en on proper flavors, recipes for 
labels. Offers general advice on con- 
sumer needs. 


5. Develops eye-catching pack- 
age designs for lithographed labels. 





6. Places at your call Canco serv- 
ice engineers for production emer- 
gencies which may arise. 


7. Assists through its Research 
Laboratories in establishing quality 
control of production, and in solv- 
ing quality-control problems. 


AMERICAN 
&@®> CAN 
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MEAT INDUSTRY SUPPLIERS 


CREATORS AND MANUFACTURERS OF FINE FOOD SEASONINGS 
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Do you want 
COST-REDUCING 


Freezing or Cold Storage 


The Niagara “No Frost” Method saves you from 
any loss, delay, shut-down, or diminished efficiency 
from frost on your refrigerating coils, at any time. 
You always get the full capacity that you paid for 
when you bought your refrigerating plant. 


See how this means money savings. You run with 
higher suction pressures and lower head pressures, 
saving power. Your wear and tear and maintenance 
is lower; you save the loss of production and the labor 
used in defrosting periods. You save the power that 
is wasted when refrigeration is supplied through coils 
that are frost-coated. 

The Niagara “No Frost Method” is not just a means 
of defrosting. It is a means of operating refrigeration 
without the formation of frost at any time, reducing 
costs, quickly paying for itself. 

There are hundreds of successful “No Frost” users 
who say it is saving money, increasing production and 
improving quality for them every day . in every 
type of refrigeration installation requiring temper- 
atures below freezing . . . in food freezing, ice cream, 
cold storage and in special industrial applications. 


Write for Niagara Bulletin No. 105 
for further information 


NIAGARA BLOWER COMPANY 


Over 35 Years of Service in Industrial Air Engineering 


Dept. NP, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 


~ 


INDUSTRIAL COOLING EW HEATING ® DRYING 


NIAGARA 


HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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New Refrigerated 
Metro * 


keeps meats fresh 
even on long routes 


Now you can run longer routes and forget about 
spoilage. Here for the first time is one smooth package 
of truck, body and automatic refrigeration unit—Inter- 
national Harvester’s from start to finish, factory-engi- 
neered and factory-assembled throughout. 


It gives you automatic refrigeration plus all the 
Metro body and International Truck chassis advan- 
tages that have made Metros the outstanding truck for 
multi-stop meat deliveries for so many years. 


Dependable temperatures are automatically main- 
tained by the new IH Motor Truck refrigeration units 
in the well-insulated Metro bodies. You can offer bet- 
ter service and increase the volume of your business. 


And you get all this as a bonus! 


1. New Metro Bodies! Payload capacities are larger 
for peakload deliveries and longer routes. They have 
lower floor height for easier loading, unloading. 






See the new 





INTERNATIONAL 





2. Choice of two body capacities—two refrigeration 
units! You get the 12-foot Metro body with either 
256.4 or 272.5 cubic foot capacity. The refrigeration 
unit is available with either gasoline engine drive or 
with combination gasoline-electric drive. 


3. New Heavy-Duty Engineered International chas- 
sis! Extra stamina in every part—the extra-value engi- 
neering that pays off in lower operating costs, lower 
maintenance costs, longer truck life. 


See for yourself Now! Get all the facts about the 
new refrigerated Metros—call or visit your nearest 
International Truck Dealer or Branch. 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., 
subsidiary of the International Harvester Company. 


8 
International Harvester Builds McCormick Farm Equipment ond Farmall 


Tractors... Motor Trucks... Industrial Power... Refrigerators and Freezers 


International Harvester Company - Chicago 





This is a new International LM-152 refrigerated Metro with 12-foot body, 
134-inch wheelbase, and combination gasoline-electric IH Motor Truck refrigera- 


tion unit. This truck is o recent addition to the fleet of many Internationals work- 


ing for the George A. Hormel company. 


<> TRUCKS 


Every model heavy-duty engineered for longer life 
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GEBHARDTS 


CONTROLLED REFRIGERATION SYSTEMS 





give you: 
e CONTROLLED HUMIDITY 
e CONTROLLED TEMPERATURE 
e CONTROLLED CIRCULATION 


e AIR PURIFICATION 


GEBHARDTS CONTROLLED REFRIGERATION is your 
positive assurance that your product will be chilled to its 
peak of perfection . . . and held there! Controlled Humid- 
ity is necessary in maintaining that fresh appearance (bloom) 
on meats . . . and in holding costly shrink to an absolute 
minimum! Controlled Temperatures are essential to retarding 
the growth of bacteria which cause meat deterioration. 
Controlled Circulation is necessary in order to constantly 
wipe off the produce, removing bacteria, molds and odors. 
Air Purification is a proven “must” for ridding the air in 
your coolers of bacteria, molds and odors. Get the facts 
today . .. write for illustrated catalog. 


GEBHARDTS ARE FABRICATED OF HIGH-LUSTRE STAINLESS STEEL TO INSURE SANITATION 






Sales and Service in all principal cities. 


ADVANCED ENGINEERING CORPORATION 






1802 WEST NORTH AVENUE « MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 ~ FRANKLIN 4-2478 
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IB & D| _. Symbol of Service, Better Cuts and Bigger Yields 


B & D's quarter-century-plus of 
superior service to the Nation's 
Packers is your guarantee of 
the best machines available! 
There is no substitute for Best 
& Donovan equipment ... as 
hundreds of B & D users from 
coast to coast know 
from experience! Write 
for detailed rticu- 
lars, specifications and 
prices. 















COMBINATION RUMPBONE 
SAW AND CARCASS SPLITTER 


Reciprocating type saw for splitting beef carcasses. Uni- 
versally used and endorsed . . . even the unskilled operator 
chalks up perfect scores in carcass splitting with this 
famous B & D machine. 










<= PRIMAL CUT SAW 


Designed for the breakdown of beef and 
hog carcasses into their primal cuts while 
on the rail or cutting table. 


HAM MARKING SAW 

Designed especially for sawing 
hams. Produces perfect cuts with 
no bone splinters! Saves time . . . 
increases your profits. 








"O49 


PORK SCRIBE SAW 


Another famous B & D saw especially designed to 
improve the quality of your pork and belly 
products. 


BEEF SCRIBE SAW 


Guarantees a perfect scribe every time, faster 
and in appreciable less cost than by hand! Elim- 
inates ragged edges, bone splinters and costly 
PORK SCRIBE SAW BEEF SCRIBE SAW miscuts. 





The only manufacturers of the packer-approved B&D Combination Rumpbone Saw and Carcass Splitter © Beef 
Breast Bone Opener e@ Primal Cut Saw e Cattle Dehorning Saw e¢ Beef Scribe Saw © Ham Marking Saw 
Pork Scribe Saw e Hog Carcass Splitter and Hog Backbone Marker ¢ Utility Saw. 


INVEST IN THE BEST BUY B&D MACHINES 
BEST & DONOVAN, 332 Ss. MICHIGAN AvE.. CHICAGO 4, ILL. 
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> UTMOST SECURITY 


7 


PAAXIM! 
PROTECTION 


Crown Cans are the Watchdog of Quality, 
affording your product complete, 
dependable safeguard all the way. 
Crown manufactures a full line 
of Packer’s Cans, expertly 
engineered with minute attention 
to every phase of construction. 
Call on Crown FIRST, not 

only for on-time deliveries of 
Superior Cans, but for 


superior, on-the-job SERVICE. 


Don’t wait until you need 
cans to have a friendly 
Crown Sales Representative 
visit you. Let’s talk 


it over right now. 


Croan Can 


DIVISION OF CROWN CORK & SEAL COMPANY 


Onc of America’s Largest Can Manufacturers * Plants at Philadelphia, Chicago, Orlando ¢ Branch Offices: New York, Baltimore, Pittsburgh, St. Louis 
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Here comes the VISKING 
SAUSAGE “ROUND-UP” CONTEST! 





MEAT CASE DISPLAY CONTEST 


715000 


in prizes for your salesmen 


Hitch your wagon to the fastest-moving, 
hardest-selling, large sausage and Skinless 
promotion ever .. . the VISKING Sausage 
“Round Up.” 

Take this contest... everybody wins! Y our 
dealers win money, your salesmen win 
money, consumers are introduced to sau- 
sage and get new ideas about it, and you... 
why you win more and more sausage sales 
and new and steady customers, 

The contest itself is easy. It’s simply a 
Meat Case Display. The dealer can use any 
idea he wants, any sausage he wants, (though 
Skinless must be included) as long as the 
display has a Western Theme. Contest opens 
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and dealers 





May 1, 1951 and closes July 31, 1951. Size 
of display is not important, it’s the fresh- 
ness, originality and novelty of thought 
that counts. Of course, only VISKING 
cased items may be used. 

VISKING has prepared plenty of punchy, 
eye-catching display material for you to 
tie-in with ... streamers, price cards, book- 
lets, radio scripts, mat ads... everything 
that could be needed. 

Don't wait a day longer. Ride along with 
the great VISKING Sausage “Round Up” 
... TIE-IN NOW! See your VISKING 
salesman or write for dealer contest entry 
blanks. 


THE 


VISKING 


Chicago 38, Illinois 
In Canada: 
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CORPORATION 


Visking Limited, Lindsay, Ontario 














Bre Over 2800 
| ee Ty Linkers 
in Use! 


ON DISPLAY! 


NIMPA CONVENTION 


BOOTHS 
98 -— 59 


Get the facts ... first hand! 




















TY SAUSAGE LINKER 


for faster linking of artificial sheep and hog casings! 





e Portable, Adjustable, Automatic 
V CHANGE LENGTHS IN 2 MINUTES e Saves Floor Space -.. Saves Man Hours 
\/ CHANGE DIAMETERS IN 2 SECONDS e@ Top Performer Regardless of Operator's "Skill" 
5 MINUTES e@ Every Link an Identical "Twin" 
Any length, 3!/." to 6!/." 114 LPM* e Improved Product Appearance Increases Sales 
Any length, |" to 2" 114 LPM e@ Speedy Linking Means Saved Man Hours 
Any length, 7" to 13" . 57 LPM Ruggedly dependable and geared for economy, this 
Any diameter up to 35 mm. TY SAUSAGE LINKER “delivers the goods” . . . and 
Diameters up to 18/20 mm. Can be double-tied uniformly, too! Speedy, trouble-free operation has 
P ; put this automatic linking machine on the “preferred” 
WEIGHT: 210 Ibs. WIDTH: 20" 


list of packers and sausagemakers throughout the 
LENGTH: 36" HEIGHT: 31" country. See the TY SAUSAGE LINKER at the 
NIMPA CONVENTION in Chicago . . . or write for 


complete particulars. 











WRITE FOR SPECIAL CIRCULAR TODAY! 


LINKER MACHINES me NEW! COMBINATION SERVICE TRUCKS 
j . 


“TILT TOP" for easy cleaning . . . adjustable EXTENSION 
PAN ... CORRECT HEIGHT for efficient feeding . . . 
39 DIVISION STREET = NEWARK 2, N. J. all STAINLESS STEEL . . . MOBILE . . . 68" long, 35" 
high, 24" wide . . . ideal for permanent location. 

















Saving the Iudusty 18,000,000 Man Hours Annually 
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Yes...we want to 


but more important, we want you 
to get the most out of them! 


Our job doesn’t start or end with selling screw 
conveyors. More important, our engineers work 
hand-in-hand with you—or with your consult- 
ing engineers... recommend the exact type of 
screw conveyor to fit your individual application. 

Note these features: Link-Belt Screw Convey- 
ors are simple and compact... have less wearing 
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parts. They are accurately-made to insure smooth 
operation and complete interchangeability of 
parts. 

Further, these screw conveyors are manufac- 
tured in a full range of diameters, gauges and 
pitches ...can be made of the metal most suited 
to your particular job. And Link-Belt builds all 
of the components such as collars, couplings, 
hangers, troughs, box ends, flanges, thrusts, 
drives, etc. For full information write direct or 
contact your nearest Link-Belt representative. 


HELICOID OR SECTIONAL CONVEYOR SCREWS — for 
general screw conveyor applications. Can also be fur- 
nished in stainless steel; or other alloys for corrosion 
resistance, heat resistance; or for other special, unusual 
conditions. 


PHANTOM VIEW of Link-Belt Scréw Conveyors, 
powered by Link-Belt Gearmotors and Chain 
Drives, carrying soy bean meal to and from a 
pulverizer. Link-Belt Bucket Elevator delivers 
meal to bagging department on floor above. 


ol OF 
Y O 
a Xe 
: c 
>, 4S 
‘ee GUS 


SCREW CONVEYORS 


LINK-BELT COMPANY: Chicago 8, Indianapolis 6, 
Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattle 4, Toronto 
8, Springs (South Africa). Offices in principal cities. 





sell Screw Conveyors... 
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Yes, your sausage will have that plump, well- 





Armour Natural Casings 


e 
XN help keep your sausag 


filled look before and after cooking, because 
Armour Natural Casings cling tightly to the 

* Looking good ! 

» Testing good! meat. They come in a wide variety of uniform 


* Selling well! sizes and shapes to fit all your needs. 


Casings Division « Chicago 9, Illinois A R M 0 U R 


AND COMPANY 
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N A SPACE of but 3 by 6 feet you can process 3000 pounds 
I of lard an hour with VOTATOR Processing Apparatus. That’s 
$s: because lard is processed continuously . . . chilled, plasticized, 
and delivered for packaging in a few seconds! Bulky, time- 
consuming batch methods can be eliminated. 

Lard produced with VOTATOR Processing Apparatus is 
’ smooth, white, creamy in texture. It has better cooking and 
keeping qualities. This adds up to more product appeal—and 
more sales. But that’s not all... 


UNIFORMITY 
Uniform results for every run are assured because identical 
_ Operating conditions can be maintained. Weather will not 
affect product quality. 

Predetermined control settings can be established and 
air can be incorporated in desired quantity or completely ex- Rated capacity 
cluded. Inert gases such as nitrogen can be substituted for air. of this VOTATOR Lard Processing 

VOTATOR Processing Units are also available for capaci- 
ties of 5,000 and 10,000 pounds per hour. Write for complete 
information. The Girdler Corporation, Votator Division, 
Louisville 1, Kentucky. VOTATOR-—T.M. Reg. U.S. Pot. Of. 


y)  “CGreoser Soe” 
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Unit is 3,000 pounds per hour 
—of superior quality lard. 














with this famous 


RANDALL MIXER 


Following the long-established pattern of all Ran- 
dall Sausage Making Equipment, the famous Ran- 
dall No. 4 Meat Mixer has been engineered to do 
a particular job, and do it well! This sturdy, heavy- 
duty mixer has a capacity of 400 Ibs... . and 
eight specially designed paddles to assure a 
thorough and uniform mixing. Tub tilts 45 degrees 
for easy cleaning and unloading. The Randall No. 
4 engineered for the job . . . and built for a long 
life of trouble-free performance. 






Randall No. 4 Meat Mixer 





Tub measures 28” long, 26%" 
wide and 21%” deep. Pulley 
or silent chain motor drive. 
All Randall Mixers now available in stainless— 


priced at much less than you might expect. Write today for the Name of Your Randal] Distributor 


R. T. RANDALL & COMPANY 


331-333 NORTH SECOND STREET ec PHILADELPHIA 6, PENNA. 











NOW...THE Holly MATIC MOLDS A STEAK! 


T-STEAKS OPEN UP NEW MARKETS IN THE RETAIL FIELD! . 
The processing of T-STEAKS from many quality beef cuts offers a 
greater flexibility in meat processing and the conversion of these cuts 
mean extra profits to the purveyor or packer. It has been 
proven that T-STEAKS build volume sales for meat proces- 
sors selling to the hotel, restaurant and retail market 
field. With the HOLLYMATIC you can also supply your 
accounts with hamburger patties, pork sausage patties, 
ham steaks, mock chicken steaks, veal chops, veal cut- 
lets, etc.—all of these are processed on the same machine. 
Write today for full color folder giving complete details. 

it possible . . . Holly- 


Tuciease YOUR progite with the Wolly manic matic Electric Steak 


The Hollymatic molds, ejects, and stacks 1800 and Patty Molding 
patties per hour on processed paper. Accurate echine 

control of size, weight, and shape of patty 

whether sandwich thin or steak thick—from all 

types of ground meat, fine hamburger to coarse 

chopped steak, range is 3 to 16 patties per lb. 


See our Display, Booth No. 4 at NIMPA Convention, 
Palmer House, April 16-18. 


HOLLY MOLDING DEVICES, Inc. 


Dept. A, 6733 South Chicago Avenue . Chicago 37, Illinois 






The mo chine that makes 
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HPS PACKERS PAPERS 


are manufactured and processed in many grades, weights, 
sizes; in roll or sheet form, in any quantity for all the 
usual and unusual applications in the meat packing 
trade. HPS papers meet the requirements of packers be- 
cause of 45 years continuous cooperation between the 
Smith organization and the meat industry. Because of 

“ this specialized skill and long experience, HPS is a 
f ; 
































dependable source for packers who demand Uniformly 

Good Quality, Uniformly High Value, Uniformly Steady 
_ Service. Use HPS Research, Knowledge, and Facilities 
to establish and maintain the highest standards in meat 
protection for transit or storage. Keep this chart handy 
for ordering; and for specific information on meat wrap 
problems write us, without obligation. 


FRESH PORK 














PORK FOR FREEZERS 


Bellies— ms—Shoulders— Canadian Backs use 
40# TAN or 40# WHITE STA-TUF WW,STANDARD 
FREEZERWRAP, or Cream MASTER FREEZER- 


\ wrap. 
BEEF - LAMB « VEAL 


Aind Quarters— Fore Quarters— Government Beef 
paks—etc. use 40# Tan or 404 White, STA-TUF 
, Standard FREEZERWRAP, Cream MASTER 
EEZERWRAP, 37# Oiled STA-TUF or KNOS- 
ed one side kraft. 


LINERS + DIVIDERS 


For Box, Barrel, and Carton Liners and Dividers use 
\ 40# Tan or 40# White STA-TUF WW, STANDARD 
REEZERWRAP, Cream MASTER FREEZER- 
RAP MTS-WHITE WAXED, PACKERS OILED 
HITE, 37# Oiled STA-TUF, BARREL TOPS. 


\ * 













See us at NIMPA H.P. SMITH PAPER CO. 
Room 854 3 


We'll be Expecting You 5001 West Sixty-Sixth Street, Chicago 38 "tne paper’ 
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SEE US AT 
Booth No. 70 


NIMPA CONV. 











NEW 1951 UNITS— 
WITH INCREASED MOTOR 
CAPACITY—AT LAST YEAR'S PRICES! 


Air Induction Corporation meets the chal- 
lenge of today's high manufacturing costs. 
Here's the cheapest profit insurance you can 
buy for transporting meats—Turn your trucks 
into traveling refrigerator units with Air In- 
duction Conditioners—and your products ar- 
rive fresh every time. 


@ For Low /nitial Investment 
e For Low Operating Cost 
e@ For Maintaining Ideal Temperature 


e For Keeping Air Clean, Fresh and 
Cool 


CHOOSE the finest in Low-Cost Water-ice 
truck refrigeration. 





REDFERN SAUSAGE CO. says: ‘'Since 
the first day of use, we have experi- 
enced hig satisfactory services 
leven though) . .. doors are opened 
over 50 times during each day."' 


cod || \ 
“= OC | 4 





_ 


& 





AIR INDUCTION CORP. 122W. 30th St.,N.Y. 


Write to Dept. G for booklet and prices today! 
AIR INDUCTION CORPORATION 
DEPT. NP 


122 West 30th Street 
New York 1, N. Y. 














Nome 
Firm___ 
City. 
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BEEF FOREQUARTERS 


“ARKSAFE" 
MEAT COVERS 


Meat is sold by its appearance—protect 
it. Keep meat clean—save money— 
satisfy customers. 


The waxed surface of “Arksafe" meat 
covers preserves the fresh look of your 
meat, resists absorption of meat moisture 
and thus prevents excessive shrinkage. 
Sanitation is positively assured ! 


The crinkle finish of “Arksafe" meat 
covers creates many small pockets of low 
temperature air to he between the cover 
and the meat. This air insulation helps to 
“retain the chill" when meat is taken from 
the cooler. Consequently there is no sour- 
ing or formation of objectionable odors 
due to sweating. 


Each Arkell Packing House item is the 
result of continuous experimentation and 
development to produce the most effi- 
cient product for each individual use. 


Without obligation, write for samples, 
prices and further information regarding 
your specific requirements. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 38, ILL. 
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OTHER UTENSILS FOR 


WEAR-EVER ALUMINUM 


wi : ~~ 
Wear- Ever — 
Aluminum Socting Type 

Smoke Sticks — 


These gleaming Wear-Ever aluminum smoke sticks have been 
specially constructed so that the meat hangs free, with a minimum 
of contact. This helps eliminate light, unsmoked “spots.” They 
don’t warp, sag, splinter or break. And they last indefinitely, thus 
cutting your replacement costs to almost nothing. 

In addition, Wear-Ever aluminum smoke sticks are sanitary, 
friendly to food and won't rust. Their simple, rounded construc- 


iS 
a 


tion makes them easy to clean and keep clean. And their amazing — 
Wear-Ever for quality, service and dependability! For further 
information, mail the coupon today to The Aluminum Cooking Trocks 


Utensil Co., 404 Wear-Ever Building, New Kensington, Pa. 








TWO MODELS 


No.5407—Standard for lightweight No. 5408—Standard for heavy- 

products (distance between out- weight products (distance between 

side edges 15/16", height 27/32"). outside edges 114", height 1 3/32"). 
Both these models can be supplied in any length your racks require. 


Steam 
Jacketed 
Kettles 


* 
. 
> 
. 
* 
° 
s 
* 
o 
* 
. 
. 
+ 
. 

lightness makes it easy to move the racks. You just can’t beat ° 
* 
. 
. 
° 
. 
> 
o 
. 
. 
. 
. 
s 











“I 
The Aluminum Cooking Utensil Co. — 
404 Wear-Ever Building, New > 
Please send me catalog d ear-Ever alu- 


minum smoke sticks an: cking equipment. 


od 
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The Meat P acking Lndustry 
prefers...and BUYS 








Continental 


ELECTRIC MOTORS 





Type N or NH—Drip proof squirrel cage 
induction motor. 





Designed to meet the unique requirements of the meat pack- 
ing industry . . . and built to “take it” under the adverse 
grease and moisture conditions inherent in the packing plant 

. account for the enthusiastic acclaim given to Continental 
Electric Motors by Packers and Sausage Makers from coast 
to coast. 


Continental Electric Co., Inc. 


Plants: Newark, N. J. and Rockford, Ill. 





NP—Totall: Josed, fa led, ex- 
aa, CHICAGO OFFICE: 4707 NO. BROADWAY ¢ Phone LO 1-0416 








‘Service and Qualiy Mike yours 
hefos 70 1es8é) Our burden 













' 
’ 
says : 

JOHN CLAUSS s PESCO PETE, our service 

ve representative, picks up 

President of Clauss and , your used saw blades and 

Kraus, Inc., Sacramento, Calif. ' chopper plates and knives 

! regularly and replaces 

Mr. Clauss adds: “It means ; them with factory-sharp 

much te us not to have fo worry 4 "ew ones. Pesco Pete is 

_ about our Meat Saw Blades, Band ! Pver ne = poles 

Delivery fleet of CLAUSS & KRAUS, INC, Saw Blades, Knives, or Plates for : is exhausted. . ak? 
meat and sausage wholesalers our Grinders, both large and small.” 1 
and sausage manufacturers. ' 
il : re Te ae - 





Let Pesco Service make meat cutting easier for you... Write 
for complete information about our low-cost monthly service plan. 


YOU MAKE A FRIEND WHEN YOU RECOMMEND 


BRANCH OFFICES: ST. LOUIS + S GATE CAL. + CHICAGO 


SERVING MORE THAN. 100,000 CUSTOMERS THROUGHOUT THE NATION f/ w\ 
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LABOR 
SHORTAGES 
COMING! 


Save time, labor, and money, in your Ham Boiler cleaning 
department with an Adelmann Washer. 


Reduces this former arduous task to a matter of simple 
routine. 


Three revolving brushes in triangular formation, permit 
cleaning of all sizes and shapes, from smallest to largest. 
Brush spindles are refillable. 


Ask for specifications and list of satisfied users. 


HAM BOILER coors 





Office and Factory, PORT CHESTER, N. Y. 





Partlow No. 40 Temperature Control 


Automatically throttles the gas supply to maintain a desired temperature. Five ranges: 0 to 
150, 50 to 350, 100 to 450, 100 to 650 and 100 to 1000 deg. Fahr. Gas pressures to 1 pound. 

A feature of this No. 40 temperature control is 
that its valve is moved only enough to feed the 
gas needed by an oven, heater, melting furnace or 
soldering equipment to compensate for changes 
in heat demand as established through its tem- 
perature-sensitive bulb. There is no overshooting 
or underheating around the control point which 
you set on the rotating dial. 





One unit in our complete line of high as well as 
low-pressure gas controls, this No. 40 is made in 
four sizes for pipe lines of % to 1 inch, and in five 
heat ranges, minimum at 0 to 150, maximum at 
100 to 1000 deg. F. Standard equipment in- 
cludes a 5-ft. steel temperature-sensitive flexible 
element. List prices range from $40 to $52 in uncalibrated and calibrated designs. 














Bulletins 206 and 250 provide details, show bulb constructions for special 
installations. Bulletin 340 shows the complete line 


THE PARTLOW CORPORATION e 3 Campion Road, New Hartford, N. Y. 


Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment 
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- The NEW Globe 
SILENT CUTTER 








New, advanced cutting principle—faster cutting, lower heating. 
_ All food contact surfaces easily cleaned. 


Hand rails and unloading chutes highly polished, easily removed for 
cleaning. 


4. No tools needed for cleaning purposes. 

5. Universal alignment of bowl and cover seals effectively, controls Knife 
clearances and minimizes frictional losses. 

6. Drive motor permanently mounted to frame—frictional heat eliminated. 

7. Drive and unloader motors are fan cooled — fully inclosed—bow! is 
highly polished nickel cast iron—also available with chromium finish on 
cutting surfaces. 

8. 


Disc type unloader, automatically operates when lowered into bowl, 
shuts off motor when raised. 


9. Comes equipped with noise and vibration dampeners. 
10. Simple V-Belts drive knife shaft for quiet, vibrationless action. 


The new Globe Silent Cutter has everything — does its job better and 
faster than ever before. See how it can speed up production in your 
plant. Write for full details today. 


36 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Ji GLOBE Company me cogeat 


CHICAGO 9, ILLINOIS 
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Pressure Fails to Bring Beef Ceilings—Yet 


Although there has been considerable pressure on the Food and Restaurant 
Division of OPS by Price Stabilizer DiSalle to issue the beef ceilings and there 
have been numerous rumors that dollar ceilings would be out before the end of the 
week, no announcement has been made. A number of factors could be contributing 
to the delay. The entire meat-livestock problem has reached high level politics; 
the Agriculture Department is strongly opposing OPS on a fixed parity policy, and 
the livestock producers have potent factors at work in Washington. However, it 
is reported that DiSalle has instructed the Division to get the orders out soon and 
to straighten out any difficulties later. See page 34 for a summary of the pro- 
posed regulations. 


Temporary Wage Board Rumored 


Reports from Washington indicate President Truman is considering naming 
an interim all-public wage board to handle wage problems until a new tripartite 
board can be set up. It would function only till June 30 when the Defense Produc- 
tion Act expires. Through it the President would expect to get government action 
on a number of recent wage settlements that pierce the 10 per cent limitation on 
increases, among them the 1lc increase asked by packinghouse unions and granted 
by major packers. 


OPS Studying Fixed Parity 


A proposal to peg farm prices to the January 15, 1951 level, reported to be 
under consideration by the Office of Price Stabilization, is being strongly opposed 
by major farm organizations as well as the Agriculture Department. At present 
farm ceiljngs are tied to current parity figures, which fluctuate each month. The 
parity price is the ratio between the price of a farm product and the prices of 
things farmers must buy, designed to give the farmer a standard for equitable 
purchasing power. 


Defense Production Act Hearings 


Hearings on the Defense Production Act are scheduled to begin shortly. The 
Act, on which the authority for the price control program is based, expires June 30. 
It is expected that all phases of the Act will be discussed at the hearings. Anyone 
wishing to testify or to file statements should send his request to the Clerk, Joint 
— on Defense Production, Room 11C, Senate Office Building, Washington, 
D. 


USDA Changes Lamb and Mutton Grades 


The Department of Agriculture has announced that, effective April 30, 1951, 
lamb, yearling and mutton carcass grades and grades for live lambs and sheep will 
be changed in line with a proposal announced on February 19. This was published 
in the PROVISIONER of February 24, page 11. 

The changes in carcass grades combine Prime and Choice under the name 
Prime and redesignate Good as Choice. The upper two-thirds of the Commercial 
grade is named Good and the remaining one-third combined with the upper two- 
thirds of the Utility grade and carries the name Utility. The remainder of the 
Utility is combined with the Cull grade under the name Cull. 


Geiseler Appointed Head of PMA 


A sudden shakeup of the top command of the Agriculture Department was an- 
nounced late last week when Agriculture Secretary Brannan relieved from their 
former jobs Ralph S. Trigg, chief of the Production and Marketing Administration, 
and Frank K. Wooley, PMA deputy administrator. Trigg was replaced by Gus F. 
Geiseler, who had been manager of Federal Insurance Corporation. Harold K. Hill 
was moved up from assistant PMA administrator to take over Wooley’s job. Both 
Trigg and Wooley were designated as “special assistants” to Secretary Brannan. 

It is reported that Brannan has been concerned over the expanding activities of 
the PMA, which at times seems to overshadow the importance of the office of the 
secretary. Trigg was also director of the Commodity Credit Corporation, the gov- 
ernment’s $7,000,000,000 corporation administering the farm price support program. 





HE first complete conveyor beef dressing operation 
has proved successful. 

Developed at the plant of Canada Packers Limited 
at St. Boniface, the results of the use of the new beef 
dressing technique have prompted the Canadian firm to 
install the same equipment at its Toronto plant. 

Elimination of the stooping working position, of carcass 
lifting and laydown, of the general congestion of cattle 
bed operations centered around the pritch plates, and of 
much of the overall lag time and “dead work” are some 
of the major advantages of the new conveyor beef dressing 
system. 

L. T. Force, the plant superintendent at St. Boniface 
under whose guidance the system was developed, states 
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Meat Industry Milestone— 


from sticking te 











that the cost of installing the new setup compares favor- 
ably with that of conventional slaughtering beds. The 
somewhat higher cost of installing the new method is off- 
set by a reduction in physical plant requirements. The 
space required for conveyor dressing is approximately half 
of that needed for a bed layout of similar slaughtering 
capacity. 

The system was developed through the trial and error 
method. Many ideas which seemed good on the drawing 
board proved ineffectual in actual operations. The starting 
point in developing the new technique was the compilation 
of detailed methods studies of the various individual jobs, 
such as rumping, leg breaking, brisket sawing and, most 
important, siding. Projecting the requirements for the in- 
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dividual jobs, the system was developed as an integral unit. 

Some of the major changes in dressing operations and 
the equipment especially designed at the St. Boniface plant 
to accomplish the new jobs will be described in this article. 

As was noted previously, the conveyor method requires 
about half the area required for conventional dressing 
operations. When the plant was ready to start operations 
with the new setup, management prudently converted only 
half of the plant’s eight beds to the conveyor system. 
However, it was found that the half section had the 
capacity of the former eight beds. Operational experience 
soon proved that bed operations were a thing of the past 
and the old beds were removed. A new rather than a 
conversion installation of the conveyor system would. per- 


The National Provisioner—April 7, 1951 








mit an even better flow pattern than has been possible to 
achieve in the older modified dressing floor. 
The first of the dressing operations which differs from 


the conventional pattern is the shackling. After the stunned 
cattle are dropped out of the knocking pen, they are 
shackled above the knee by the left leg as shown in 
Photo 1 and hoisted. 

The carcass is suspended from this leg during the first 
steps in the dressing operation. The plant found that the 
use of the standard shackle chain resulted in a higher 
percentage of shackle burns. This is understandable since 
under the new technique the animal remains suspended 
for legging and butting. The solution of this difficulty was 
the use of a shackle chain with a larger link of thicker 
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material (see Photograph 1 on page 24). 

Sticking, scalping, head removal and 
dehorning are the same operations as 
those performed in a conventional plant 
where they are done on the bleeding 
rail. 

The next operation is the skinning 
and breaking of the hind leg. Standing 
on an elevated platform, about 6 ft. 
from the floor, the operator works erect 
to skin and removes the right leg in a 
manner similar to calf dressing (see 
Photo 2). For older, hard-boned cattle, 
the plant’s cleaver has been replaced 
with a powered saw (see outline Photo 
at upper left of page 24). 

Through experimentation it has been 
found that the best time to perform 
the butting operation is immediately 
after legging while the right leg hangs 
free. The operator is still on the ele- 
vated platform and it is not necessary 
for him to move around the carcass as 
he would if it were on the floor. On 
the bed, of course, butting operations 
would be performed after rimming (see 
Photo 3). There are other changes in 
the sequence of hide removal. 

To complete the skinning and re- 


16 


moval of the legs and butting, the car- 
cass is transferred from left to right 
leg suspension (see Photo 4). Transfer 
is performed with the aid of a pneu- 
matic hoist; the end of the cable from 
the hoist is attached to the shackle and 
raises the animal so that the skinned 
right leg can be hung by the gam cord 
from a heavy trolley hook. The trolley 
is fed from above to the operator’s sta- 
tion by overhead rail and thence to the 
regular conveyor chain. 

Using the return line of the con- 
veyor, the shackle removed from the 
left leg is returned to the shackler at 
the dry drop. Collection and trucking 
of shackles from the skinning bed are 
eliminated and they are not in any- 
body’s way. 

The hind leg is then skinned and the 
butting is performed as on the right 
leg. 

When both hind legs have been 
skinned and removed, the loose left leg 
is hung by its gam cord on a trolley 
hook and placed on a special rail ap- 
proximately 36 in. below the regular 
rail. Left leg trolleys are fed to the 
work station from above, gliding down 


19 





17 


to a stopper (see Photo 5 on page 25). 

The special rail runs parallel to the 
regular conveyor chain and gradually 
inclines to the same level. At the level 
position a pneumatically-controlled 
switch and stopper are used to permit 
the second leg to come into position 
automatically on the conveyor chain 
(see Photo 6). 

The front legs are skinned and re- 
moved by a knife man standing in an 
upright position on the floor. This can 
be performed anywhere along the line 
in the area employed for skinning and 
removal of the hind legs. The differ- 
ence in worker level permits this ar- 
rangement (see Photo 7). 

Ripping open and rimming over the 
front are the next operations that have 
been changed (see Photo 8). In con- 
ventional floor. work these jobs precede 
butting. 

During the fore and mid-section 
phases of these operations, in order to 
compensate for the variation in sizes 
of cattle, and to allow the worker to 
maintain a comfortable upright work- 
ing position, a platform has been de- 

(Continued on page 45) 
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DANIELS recommends Ham Pak “greaseproof” without reserva- 


tion, and good reason why. It is a wrapper particularly suited to 
its purpose; tough, “greaseproof” and attractive. When it is 
carefully printed by DANIELS craftsmen, you'll be proud of your 
new marketable package. 
Below is a list of equally desirable wraps for your 
other fine products. Let us hear from you! 


There is co DANIELS product to fit your needs in. . . tronsporent 
glassine © snowdrift glassine © superkleer transparent glassine @ lard 
pok®@ bacon pak @ham pak grease-proof ¢ genuine grease-proof 
sylvania cellophane @ special papers, printed in sheets and rolls. 


2 
Daniels preferred packaging service 





MULTICOLOR PRINTERS © CREATORS + DESIGNERS 
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HE 1951 annual meeting of the National Independent 
Meat Packers Association will provide packers with 
authoritative answers to their problems on price con- 
trols and on many phases of packinghouse operations. The 
major feature of this year’s convention will be the revival 
of the open forum discussions. This will be the longest 


program event and, judging from advance indications, the 
one in which NIMPA members will be most interested. 

The convention will be held at the Palmer House i 
Chicago, Monday, Tuesday and Wednesday, April 16-18 

The handling of the price control topic will be uniqué 
for convention programs. During one of the first conven 
tion sessions packers will have an opportunity to present 
in writing any questions they have regarding OPS orders 
or prospective orders. The questions will be studied by 
panel of representatives from the Office of Price Stabili 
tion and members of their staffs who will attend the com 
vention. The questions will be answered and discussed if 
a later general convention session which also will be 
forum-type meeting. 

Among the OPS officials who will participate in th 
discussion will be Arval Erikson, assistant director 


CHICAGO OFFERS THE conventioneer limited, though top 
notch, theatre attractions. For the first time since Maude Adams, 
J. M. Barrie’s immortal fantasy “Peter Pan” is playing here 
(through April 14), with Jean Arthur and Boris Karloff, 
(pictured at the top) in leading roles. Performances nightly 
at 8:30 except Sunday and Monday; Friday matinees at 3:30; 
Saturday and Sunday matinees at 2:30, at the Opera House. 
For his superb performance in the cinema version of “Cyrano 
De Bergerac” Jose Ferrer (circle) won the 1950 Academy 
Award. It is now in its twelfth week at the Selwyn on a reserved 
seat engagement. Matinees daily at 2:40; evenings at 8:40 with 
5:40 shows on Saturdays and Sundays. “South Pacific,” one of 
the most moving musicals of all time, is at the Shubert. Based 
on Michener’s collection of World War II stories with music 
and lyrics by the Rodgers and Hammerstein team, the Chicago 
cast features Janet Blair and Richard Eastham (far left). 
Nights except Sunday at 8:20; Wednesday and Saturday mati- 
nees at 2:20. On opposite page are well-known Chicago scenes. 
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ELLENDER 


the food and restaurant division of 
OPS. 

The half-day forum on operating 
problems, Tuesday morning, April 
17, will be led by George L. Heil, jr., 
president, Heil Packing Co., St. 
Louis. He will be aided by a group 
of assistants of his own selection who 
are authorities in the various phases 
of packinghouse operations. Although 
the list is not exhaustive and any 
question may be asked from the floor, 
the following topics have been sug- 


| gested by NIMPA members: Sewage disposal systems in 


various cities; hide handling in small plants; new methods 


of lard processing, including use of emulsifiers and the 


Pavia process; problems of curing, and packaging prob- 


lems with the material shortages of the present time. Price 


control problems will not be included in this session. 


The first convention speaker will be Senator Allen Joseph 


Eliender, senior senator from Louisiana. He will be intro- 
duced by Fred Dykhuizen, president, Dixie Packing Co., 
Arabi, La., NIMPA board chairman, who will formally 
open the convention Monday afternoon. Senator Ellender 
is chairman of the Senate committee on agriculture and 


forestry. 


C. L. (“Dock”) Farrington of Indianapolis will then 


HEINEMANN 


address the meeting on “As I See It.” 
Farrington has spent his entire busi- 
ness life in livestock and is a recog- 
nized authority on the pitfalls of 
livestock marketing. 

Wilbur LaRoe, NIMPA general 
counsel, will also deliver his report 
on Monday. 

Other convention speakers include 
Emerson Moran of Madison, Wis., a 
nationally recognized expert on sau- 
sage production, who has been in 


(Continued on page 87 
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to Hospitality 
Headquarters 


Hospitality suites, where old friends meet for a friendly talk 
and drink and new friendships are formed, will again be much 
in evidence at the NIMPA convention. These suites, staffed by 
members of equipment manufacturing, supply and brokerage 
firms, will be located mainly on the eighth floor. Always busy 
places, the hospitality rooms will probably see even more 
activity this year as packers meet with dealers to discuss prob- 
lems of equipment and supplies that may be scarce items. Room 
numbers listed here as “not known,” as well as a corrected list 
of all hospitality rooms, will be posted on THE NATIONAL PRovI 
SIONER bulletin board in the foyer off the grand ballroom. 


Afral Corporation .............. eeeeeceeeee  L2ZIZW-73 
The Allbright-Nell Company........ ere y 810-11 
American Can Company................. ... .2228W-29 
The V. D. Anderson Company................not known 
The Armour Laboratories................ wee ee 865 
Aromix Corporation ................-cccccee- . 897-98 
MI Ed oct ccc ccc cccesecsccsces 893 
Barliant & Company..................-...20..2+++.819 


Basic Food Materials, Inc......... 
Berth. Levi & Co., Inc.... 


Buildice Company, Inc.................... T2222... 802-08 
The Cincinnati Butchers’ Supply Co. ............ 882-83 
Cincinnati Cotton Products Co......... pat sahadeawed 820 
Continental Can Company......................205. 860 
Cudahy Packing Co. ........................not known 
Custom Food Products, Inc...... eee eGua ween 894-95 
Dewey and Almy Chemical Company................861 
The Dupps Company...................2eee00: ... 805 
George H. Elliott & Company....................... 845 
Embosograf Company of Illinois................. 880 
Enterprise Incorporated ................ 0000000000 e 804 
Fearn Laboratories, Inc..................056. ... 814-15 
First Spice Mixing Company........................892 
Gebhardt Refrigeration Systems .................-.. 849 
Gentry, Incorporated .............00000 0c cece eee 813 
The Globe Company.............. 831-32 
Goldsmith Pickle Company .................... ...829 
Grand Duchess Steaks, Inc................... 841-42 

he Griffith Laboratories, Inc... . “ . . 838-39 
Phil Hantover, Inc.............ccc ccc ecccccccccccces 864 
Hercules Filter Corporation............. ..not known 
Hess-Stephenson Company ...............0.c0ceucee 840 
J..S. Hoffman Company..............0..0.0.002004e821-22 
Howe Ice Machine Company.................not known 
Independent Casing Company................. 889-90-91 
International Minerals & Chemical Corp............. 856 
E. G. James Company..............c0cceeceeeee 876-77 
Keebler Engineering, Inc.......... -eeeew wee eee BID 
F. J. Fahrenkamp & Company..... +r ceceee see 
Kadiem Incorporated ........... ; ..not known 
Marathon Corporation .......... Peer reer rer eer ere 833 
H. J. Mayer & Sons Co., Inec.............. 834-35 
Merrill Lynch, Pierce, Fenner & Beane..... .824 
Midwest Suppliers Company... 899 
EI, TIME. ccncvergecrccvevnsaesaces 881 
Milwaukee Spice Mills......................... 847-48 
Mongolia Importing Co..............00 ccc cee cece ees 888 
Mullinix Packages ............. fied enseebebaveans 801 
Petersen-Priceman, Inc. .............. 0.000 ceeeeeae 801 
Preservaline Mfg. Company.................0000. 827-28 
M. Rothschild & Sons............... cece eee cece 80012 
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EXHIBITORS LISTED 
ALPHABETICALLY 

Advance Oven Co. (25, 26); Air 
Induction Corp. (70); Allbright- 
Nell Co. (6, 7, 8); Allen Gauge & 
Tool Co. (69); The V. D. Anderson 
Co. (86); Atmos Corp. (17); Build- 
ice Company, Inc. (54, 55); Burge 
Ice Machine Co. (46); B. H. Bunn 
Co. (43); Central Waxed Paper 
Co. (91); The Cincinnati Butchers’ 
Supply Co. (64, 65, 66, 67); The 
Cincinnati Cotton Products Co. (50, 
51); Dewey and Almy Chemical 
Co. (27, 28); Dohm & Nelke, Inc. 
(23); The Dupps Company (60); 
Eagle Beef Cloth Co., Ine. (42); 
Embosograf Company of Illinois 
(20); Exact Weight Scale Co. 
(11); Far Zuperior Engineering & 
Sales (49); First Spice Mixing Co. 
(75, 76); Dave Fischbein Company 
(45); General Machinery Corp. 
(21); Gentry, Inc. (12); The Gird- 
ler Corp. (13); The Globe Co. (97, 
98, 99, 100, 101); Great Lakes 
Stamp & Mfg. Co. (10); The Grif- 
fith Laboratories, Inc. (95, 96); 
W. J. Harbers & Co. (40, 41); 
Hayssen Mfg. Co. (15, 16); Her- 
cules Fasteners, Inc. (56, 57); Her- 
cules Filter Corp. (63); Holly 
Molding Devices, Inc. (4); Howe 
Ice Machine Co. (73, 74); The 
Huron Milling Co. (5); Interstate 
Folding Box Co. (14); Amino Prod- 
ucts Division International Min- 
erals & Chemical Corp. (18); E. G. 
James Co. (83, 84); Josam Manu- 
facturing Co. (44); Julian Engi- 
neering Co. (22); Kentmaster Mfg. 
Co., Inc. (19); Koch Supplies (77); 
Linker Machines, Inc. (58, 59); 
Marathon Corporation (79, 80, 
81); H. J. Mayer & Sons Co., Inc. 
(2); The Miami Margarine Co. 
(85); Milprint, Inc. (87, 88); Mul- 
linix Packages (89, 90); The Na- 
tional Provisioner (39); Pure 
Carbonic Company (52, 53); Rey- 
nolds Electric Co. (29); The C. 
Schmidt Co. (68); Sellers Injector 
Corp. (47); John E. Smith’s Sons 
Co. (71, 72); Sparkler Mfg. Co. 
(82); Speco, Inc. (1); Spice Islands 
Co. (48); The Standard Casing Co. 
(93, 94); Wm. J. Stange Co. (9); 
Steelcote Mfg. Co. (78); Townsend 
Engineering Co. (3); U. S. Slicing 
Machine Co., Inc. (61, 62); The 
Vilter Mfg. Co. (92). 

Located in the Grand Ballroom, 
exhibits will be open during the 
following hours: Monday, 9 a.m. 
to 2 p.m. and 4 to 7:30 p.m. Tues- 
day, 9 to 10 a.m. and 4 to 7:30 
p.m. Wednesday, 9 to 10 a.m., 12 
noon to 2 p.m. and 3 to 5 p.m. The 
above list of exhibitors was correct 
at press time, although changes 
may have been made later. 
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IT PAYS 10 WRAP 
THE HAYSSEN WAY 





wrapping as 
you like it 

You can be sure of good package 
appearance when you wrap on 
Hayssen Automatic Wrapping 
Machines . . . and the unit-cost of 
wrapping will be low. Because 
Hayssen machines are mechanically 
simple, rigid, and have few 
moving parts, the maintenance cost 
is lower and machines have a 
longer life. Ask for free descriptive 


literature,—no obligation. 


HAYSSEN MFG. COMPANY 
SHEBOYGAN, WISCONSIN 


Visit Us At 
BOOTHS 15, 16 
hae HOUSE 


/Mht RAPPING MACHINES Asai ry 18 




















Proposed Beef Regulations 
Would Place No Ceiling 
on Live Cattle or Veal 











Washington reports indicate that the 
OPS beef regulations, which usually 
reliable sources say will be issued late 
next week, will contain the following 
provisions: 

1. All meat packers would be under 
compulsory federal grading as well as 
slaughter quotas. 

2. There would be no overriding ceil- 
ings on live cattle or veal. 

3. Each Slaughterer would be re- 
quired to calculate his own maximum 
live cattle price. Compliance would be 
determined by grades and would be 
figured on a monthly basis, using pre- 
scribed dressing percentages by grades 
and uniform by-product credits. 

4. Responsibility for compliance 
would be placed on the buyer of -live- 
stock. Responsibility of the producer 
would be only to record sales of slaugh- 
ter cattle and to sell bulls separately 
from other cattle. 

5. Exemptions from ceilings on live 
cattle would be extended to breeding 
cattle, dairy cattle, feeder cattle, club 
cattle, show cattle, serum cattle and 
certain packer-owned cattle. Packer- 
owned cattle held seven days or less 
would be subject to compliance require- 
ments. If held more than seven days, 
but less than 60, the cost of feeding 
(about 70c per head) might be added 
to the cost of the cattle. But if such 
cattle were held 60 days or more, they 
would not be subject to compliance re- 
quirements. 

6. Zone differentials on beef ceilings 
would be provided. 

Price differentials between various 
grades of beef and tentative dressing 
percentages have been under considera- 
tion. It has been indicated that these 
figures, which have received some cir- 
culation in the industry, may be mis- 
leading. Many aspects of the order 
are under discussion and are subject to 
substantial change. 


OPS Order Protects Packer 
With Government Contracts 


The Office of Price Stabilization is- 
sued an order early this week, effective 
Monday, April 9, to permit the govern- 
ment to continue procuring supplies 
from its regular long-term contract 
suppliers. These suppliers may sell to 
the government at prices in line with 
current ceilings for the same commodi- 
ties when sold to other purchasers, but 
adjusted downward to reflect custom- 
ary discounts, allowances and differ- 
entials applicable to sales to the gov- 
ernment. 

OPS explained that because govern- 
ment supplies contracts are often made 
months in advance, the General Ceil- 
ing Price Regulation froze prices on 
government contracts, in many cases 
rolling them back as much as 15 
months to “totally unrealistic” prices. 


OPS SAUSAGE ORDER 
NEARLY COMPLETED 


The sausage regulation, except for 
some rewording and establishment of 
specific dollars and cents prices, is 


‘complete, according to reports received 


from Washington. The specific dollars 
and cents prices will be established 
after the beef and pork regulations 
have been issued. 

It is reported that the price struc- 
ture will retain its historical profit 
margin on all sausage items covered, 
and that historical differences between 
various products also will be retained. 
The profit margin, according to these 
reports, has been calculated on the 
basis of plant costs, including direct 
and indirect manufacturing costs, over- 
head, etc. 

Dry sausage, scrapple, sandwich 
spread, head cheese and other items 
which account for only a small portion 
of the industry’s pre’ ction are said 
to be exempt from ¢‘ie regulation. If 
so, these items w'.! be priced under 
the General Ceiliny Price Regulation. 

Reports also iaticate that sausage 
manufacturers wi.{ be permitted to in- 
crease their sausage prices, if, after 
the beef and pork regulations are is- 
sued, it is discovered that ceilings on 
these meats result in a cost increase 
for sausage. In such cases, any in- 
creased prices would have to be sub- 
mitted to OPS for review, and a rebate 
to consumers would be required if the 
review disclosed that prices were ex- 
cessive. 

Zone differentials and other ceiling 
costs would be allowed under the base 
dollars and cents ceilings established, 
according to the proposal now under 
discussion. 





Some Oils Are Replaced 
Under Export Control 


Whale oil, coconut oil, palm, tung 
and castor oil are among a long list 
of animal, fish and vegetable fats re- 
placed under export control licensing. 
The action was announced last week by 
the Office of International Trade, De- 
partment of Commerce. The official re- 
port stated that the government initi- 
ated the move in order to conserve sup- 
plies of the particular commodities 
which are said to be essential in certain 
mobilization activities. 


Custom Slaughtering 


An amendment to the section of the 
OPS Distribution Order 1 regarding 
farm slaughterers permits a farm 
slaughterer to have custom-slaughter- 
ing done off the farm without losing 
his Class 3 classification. A Class 3 
slaughterer is the resident operator of 
a farm who transferred no more than 
6,000 Ibs. of meat from his farm dur- 
ing 1950. Originally, there was no pro- 
vision to permit a resident farm oper- 
ator to have his slaughtering done for 
him without becoming a Class 1A or 
Class 2A slaughterer. 
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Convention 
(Continued from page 29) 


Washington in recent weeks as a 
consultant to OPS on the sausage ceil- 
ing regulation; Carl Wilkin, economic 
consultant, at present working with the 
Joint Committee on Defense Produc- 
tion, who is- the author of several 
studies on the economics of the meat 
industry, and W. R. Thompson of Mis- 
sissippi. Thompson will discuss various 
phases of livestock production, with 
particular emphasis on pasture feeding. 
He has achieved a national reputation 
as “the pasture man,” because of his 
interest in this neglected phase of agri- 
culture. 

The Wednesday session will run 
from 10 a.m. until the luncheon re- 
cess, reconvene at 2 p.m. and run until 
3 p.m. when the convention closes. The 
customary exhibition of packinghouse 
equipment and supplies, located in the 
exhibition hall a few steps below the 
fourth floor, will be open whenever 
regular convention sessions are not be- 
ing held. 

Registration will begin about nine 
o’clock Monday morning, in the foyer 
outside the Grand Ball Room. A meet- 
ing of the southwestern division will 
be held that morning. All other divi- 
sions have already held meetings and 
elected new officers. 

The directors will meet after ad- 
journment on Monday. This will be an 
informal dinner, followed by a busi- 
ness session. 


Plan Speechless Dinner 

The annual dinner will be held in 
the Grand Ballroom, Tuesday evening. 
Chairman John E. Thompson of the 
entertainment committee has announced 
an outstanding variety program. There 
will be no speeches. The program, 
under the direction of Manfred Gott- 
held, will include the world-famous 
Dinning Sisters; Yonely “The Toast 
of Paris”; DeMar & Denise, ballroom 
dancers direct from the Waldorf As- 
toria’s famous Starlight Roof; Jimmy 
Hussen, and the Mar-Vels, of the TV 
Texaco Star Theatre. Al Marney and 
his “Courtesy Hour” TV orchestra will 
furnish the music. 

Tables can be set up for eight, ten 
or twelve persons, and those planning 
to attend should indicate whether or 
not they want separate tables. Price 
of the dinner and entertainment is $9 
per person. 

Entertainment for women attending 
the meeting will be under the guidance 
of Miss Josephine Mutter, who has per- 
formed this function during the last 
few NIMPA conventions. 

At 2:45 p.m. Monday, Lillian Brodahl 
Smith, widely known monologist, will 
present several character sketches. 
Following the program, which will be 
held in Parlor 14, fourth floor of the 
Palmer House, tea will be served. 

On Tuesday a luncheon has been 
arranged in the Georgian Room of Car- 
son, Pirie, Scott & Co., followed by a 
fashion show. Wednesday morning will 
be devoted to a tour of Chicago’s fa- 
mous Merchandise Mart. The “Good 
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Design” feature which is popular with 
visitors has been completely changed 
within the last few months. 

In addition to these events for the 
ladies, Miss Mutter will have tickets 
for various radio and television shows. 
When registering, women should indi- 
cate which shows they would enjoy so 
that tickets may be secured for them. 
Women are also welcome at the an- 
nual dinner. 


New York License Fees 
Governor Dewey recently signed into 
New York state law a bill doubling the 
license fees for slaughterhouses and 
meat and vegetable processing plants. 


Swift Produces Movie 
On Livestock Purchasing 

Swift & Company’s agricultural re- 
search department is offering rural 
audiences a new color movie, “Whe 
Buys Your Livestock?” The animated 
film runs for nine minutes. It shows 
how producers sell their livestock at 
the time and place they think will be 
to their best advantage. 

Other Swift 16 mm. sound films 
slanted to producers include “Livestock 
and Meat,” “A Nation’s Meat,” “Cows 
and Chickens . . . U.S.A.,” “By-Prod- 
ucts” and “Meat Buying Customs.” The 
films are loaned to organizations at no 
cost except shipping charges. 











Every meat branding and 





Every type of packaging 
can be done better with 


regulations. 


3500 IRVING PARK ROAD 


V SEE OUR COMPLETE DISPLAY AT 
THE NIMPA CONVENTION ... . 10 


marking need can be met with 


GREAT LAKES EQUIPMENT 


GREAT LAKES SEALERS 


Write today for details and prices of the 
equipment you need for consumer packag- 
ing, as well as branding, identifying, trade 
marking, and marking to meet government 





BOOTH 











GREAT LAKES STAMP & MFG. CO. 


e CHICAGO 18, ILLINOIS 








Welcome to BARLIANT’s Hospitality Suite! 





| ROOM 819 e PALMER HOUSE e CHICAGO 








COMPLETE service . 
STOCK ON HAND! 





ee We're looking forward to seeing you at the NIMPA Convention 
. . drop in at our Hospitality Suite. If you have a machinery 

or equipment problem, bring it 

. - we're buyers, sellers, brokers! LARGE 


BARLIANT & CO. Saipan 


” EEE 


along. We can offer you a 


Phone Cliffside 4-6900 
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a 
"BOSS" Knocking Pens, single or 
tandem, position animal prop- 
erly and deliver it to hoisting 
location without manual assist- 


ance 
"BOSS" Carcass Dropper speedily 


positions carcass for siding. 


"BOSS" Landing Device for 
smooth and sure transfer of 
animal from hoist to rail. 


"BOSS" Beef Hoists use 
standard, brake type 
motors, and are offered 
in 5 H. P. and 7'4 H. P. 
motor sizes. There is 
also a= special hoist 
which uses a 3 H. P. 
motor. 


1) 


HAY b&b. SLHMIUI 


The efficient slaughtering of beef ani- 
mals depends in large measure upon 
the smooth and continuous movement 
of carcasses from knocking pen to 
dressing bed. : 


The various units of “BOSS” beef 
handling equipment are balanced, one 
with another, to provide the smooth 
and continuous ... and safe . . . move- 
ment of carcasses so necessary when 


operation involves beef handling in 
volume. 


If you are looking for the means of 
increasing efficiency in beef handling 
operations, ask for information about 
the newer developments engineered 
by “BOSS”. We can usually increase 
volume without additional floor space. 


Inquiries from the Chicago crea should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, Mil. 


THE Cucinnai wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Preventing Frost 
Under Freezer Floor 


The packer who installs a freezer 
with the floor at ground level not in- 
frequently regrets his action when the 
floor begins to heave and doors fail 
to close due to the freezing of the soil 
beneath the room. 

There are several ways of avoiding 
this trouble. One is to run ducts (such 
as sewer tile cemented at the joints) 
through the fill just below the floor so 
that warmer air circulating through 
the ducts will prevent frosting. In 
parts of the country where the winters 
are not cold these ducts may terminate 
outside the plant. The ends should, of 
course, be protected so that rain will 
not enter them. 

In colder climates the ducts should 
terminate within a plant area where 
the temperature is not too cold, such 
as a loading dock, engine room, etc. 
Circulation of below-zero outside air 
through the ducts might bring about 
the frosting which the packer wants to 
avoid. 

Another way of preventing soil freez- 
ing is to lay electrical heating cable 
in the concrete sub-floor (below the 
insulation) when it is poured. Provision 
of electric heat during only a few min- 
utes each day is usually sufficient to 
prevent freezing. 

Still another approach to the prob- 
lem has been employed successfully at 
the plant of Archie McFarland & Son 
in Salt Lake City. In building a freezer 
floor there a thick layer of small 
crushed rock was first filled on top of 
the soil. Black iron pipe coils were laid 
on this bed and covered with 1 in. of 
crushed rock. A sub-floor of 4 in. of 
concrete was then poured and this was 
covered with 2 in. of insulation. The 
freezer floor of 4 in. of concrete was 
poured on top of the insulation. 

The coils beneath the freezer floor 
are heated at intervals with exhaust 
steam and freezing of the soil is thus 
prevented. 


REVERSE ON GRINDER 


Del Monte Meat Co., Portland, Ore., 
has installed a reversing switch im- 
mediately adjacent to the regular start- 
stop switch on the concern’s meat 
grinder. This was done after Joseph 
W. Bierek, superintendent, was exposed 
to a couple of accidents when meat 
hooks or other foreign materials were 
dropped in the hopper by accident, 
jamming the grinder worm. Bierek at 
one time was also exposed to an acci- 
dent in which a worker got his arm in 
the screw and died from shock. 

With the previous setup, in case of 
mishap there was no way to relieve 
pressure of the feed screw and release 
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the grinder in time to reduce damage, 
without practically disassembling 
the grinder so that the screw could be 
backed up. 

With a present hookup, which con- 
sists of an extra 50-h.p. switch con- 
nected to the 25-h.p. motor on the 
grinder, the grinder can be instantly 
reversed by pressing the reversing 
switch. When this is done, anything 
caught in the feed screw is immedi- 
ately thrown free. Both the regular 
starting switch and the reversing 
switch are side by side, hanging down 
from the ceiling just above the grinder 
hopper where they can be easily 
reached by the machine feeder. 


Use Angle Irons to Protect 
Product Stacked on Pallets 


A method of protecting packages on 
tiered pallets is described in a recent 
TRRF Information bulletin. 

Used at the Security Warehouse & 
Cold Storage Co., San Jose, Calif., the 
equipment consists of angle irons which 
have a 4-in. base plate welded to them 
at each end, and some rope. The plates 
are positioned on each corner of the 


pallet. The load rests on the plates,. 


holding them in position and the ver- 
tical angle irons literally form a pro- 
tective molding at each corner of the 
load. Rope is wound about the entire 
load, holding the angle irons closely 
against product. 

The next pallet is simply placed on 
the top base or end plate of the firmly- 
held angle irons. 

The angle irons are made from %- 
in. mild steel strips, 60 in. long and 6 
in. wide. The 60-in. lengths are used as 
the plant has a ceiling height of 18 ft. 
leaving an air space of 1% feet when 
pallets are stacked three high. While 
the 60-in. length is not ideal for all 
package sizes received at the ware- 





house, it does permit palletizing of 
most loads without undue waste of 
space, and prevents stacked loads from 
tipping. 

The irons are used only on the first 
two pallets as the third does not re- 
quire their additional support for pack- 
age protection. The rope used to bind 
the whole load is %-in. manila. The 
upper tier of the third pallet is also 
tied with rope to keep the packages 
from sliding. 

Light in weight, the stacking irons 
can be stored easily by placing them 
in criss cross layers on pallets. 


Bacteria and Meat 

Studies made by the USDA Bureau 
of Animal Industry during the 1950 
fiscal year showed that in sausage pro- 
ducing plants, the pork trimmings used 
in sausage manufacture contributed 
more to the number of bacteria in fresh 
pork sausage than did plant equipment 
or seasoning ingredients, when steril- 
ized spices were employed. 

Although it is often stated that 
freezing decreases the number of 
micro-organisms in food, BAI research 
with frozen pork demonstrated that the 
total number of bacteria present in- 
creases during freezer storage. This 
increase occurred in meat stored at 
both 0 and 25 degs. F. but was most 
marked in samples well protected from 
drying and stored at 25 degs. In such 
samples the numbers of aerobic organ- 
isms—those needing oxygen for de- 
velopment—had increased 1,000 times 
after 12 weeks of freezer storage. In 
similar samples stored at 0 degs. there 
was only a tenfold increase. 

In studies on types of bacteria cap- 
able of growing at low temperatures, 
32 cultures isolated from frozen pork 
and capable of growth at 21 degs. F. 
were identified during the year. 

Tests showed that the development 
of an unpleasant acid flavor in fresh 
pork sausage during refrigeration was 
mainly due to the rapid growth of 
lactic acid-forming bacteria. 

Bacon dry-cured with pure salt to 
a salt content of 4 per cent developed 
rancidity in freezer storage at 0 degs. 
F. more rapidly than similarly stored 








FIFTY-TWO CHARTER MEMBERS OF THE INDIANA Food Technologist chapter were 

present when a charter was presented to Virgil Rupp, chairman, of Kingan & Co., Indianap- 

olis. The group is the twentieth IFT chapter. Talks were made by Fred Willkie, president 
of Kingan, and Col. Charles S. Lawrence, executive secretary of the Institute. 
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uncured pork sides. Smoking lessened 
rancidity development considerably. 
After 35 weeks, cured sides were ran- 
cid, whereas uncured sides and those 
both cured and smoked still had a mod- 
erately desirable flavor of fat. How- 
ever, tests showed that the samples 
that were both cured and smoked were 
not as sound as the uncured samples. 
When uncured sides stored 35 weeks 
were cured and smoked they were 
found to be equal in palatability to, 
and in better condition than, smoked 
sides which had been in storage for 
35 weeks. 


AMI Ads in Post Discuss 
Meat Industry Jobs 


One of the jobs the American Meat 
Institute’s “Hello” series in the Satur- 
day Evening Post is designed to ac- 
complish, is to acquaint readers with 
some of the many ways the meat in- 
dustry continually is striving to in- 
crease efficiency. In the April 7 issue, 
Al Haller, manager of a farm near Sun 
Prairie, Wis., describes how new effi- 
ciency is being applied in the business 
of raising pigs through the use of the 
pig hatchery idea. 

Readers of the April 14 column will 
have little doubt that Elbert LaHue is 
a human dynamo in his job as foreman 
of the pork cutting department of a 
S. St. Paul packing company. By de- 
scribing his job, the column explains 
some of the many intricate operations 
necessary to make pork cuts available 
for distribution to retailers. LaHue’s 
enthusiasm for his work is typical of 
the kind of people who earn their liv- 
ing in the meat packing industry, the 
column implies. 

The April 21 column is the story of 
a loading dock foreman in a Minnesota 
packing plant. Gordy West, an ex-pro- 
fessional baseball player, aptly de- 
scribes the operation of a packing 
company as a “miracle of planning.” 


Ask U.S. Underwriting of 
Woxkmen’s Compensation 

The California legislature has 
adopted a resolution asking the federal 
government to assume the responsibil- 
ity for deaths or injuries resulting 
from atomic attacks or other enemy 
action. The author of the resolution 
pointed out that the state workmen’s 
compensation insurance fund and pri- 
vate insurance carriers would be faced 
with bankruptcy if a catastrophe oc- 
curred and the federal government had 
not provided adequate insurance pro- 
tection. The resolution anticipates the 
possibility of bombing in concentrated 
population areas where casualties 
might be heavy among workers covered 
by workmen’s compensation. 


Kingan Ad Agency 

Kingan & Co., Indianapolis, has ap- 
pointed Warren & Legler, Inc., as its 
advertising agency. 
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Hospitality Listings 


(Continued from page 30) 


St. John & Company .............. 859 
L. D. Schreiber Company ......... 807 
Siegel-Weller Packing Co......... 812 
Sloman, Lyons Brokerage 

IE Van Santas caeceneesd 825-26 
John E. Smith’s Sons Company... .836 
H. P. Smith Paper Company...... 854 
A. E. Staley Manufacturing Co... .862 
Standard Cap & Seal Corp........ 857 
Wm. J. Stange Company....... 843-44 
Sunderland & DeFord............. 887 
Sylvania Division American 

Viscose Corporation ............ 816 


Transparent Package Company...1951 
U. S. Cold Storage 

CHRPEEREIO an 00 6ccccdsies not known 
Van Loan & Company, Inc...not known 
The Vilter Manufacturing 

GY Sid ccwhcccckccevsavéered 806 
The Visking Corporation..... 850-51-52 
Edward Wax Casing Company..... 846 


Jack Weiller & Company.......... 855 
Wixon Spice Company............ 878 
Suppliers’ Association to 


Hold Meeting April 17 


The Meat Industry Supply and 
Equipment Association will hold its 
semi-annual meeting at 10:30 a.m. in 
Room 17 on the Club Floor of the 
Palmer House, April 17, it was an- 
nounced this week. Harold A. Scherer 
of Allbright-Nell Company and gen- 
eral chairman of MISEA, has invited 
all suppliers to attend. 

This will be a short business meet- 
ing, he said, held while the NIMPA 
convention exhibit hall is closed. A 
feature of the meeting will be a panel 
forum conducted by the association’s 
credit committee. The outlook for bet- 
ter trade expositions in the meat in- 
dustry following present curtailments 
caused by the mobilization program 
will also be discussed. 


NPA Issues Rules on 
Cotton Duck Distribution 


The National Production Authority 
has issued an order (M-53) which 
establishes rules for placing, accepting 
and scheduling rated orders for cotton 
duck. Described by NPA as an “in- 
terim measure, pending future alloca- 
tion of cotton duck,” it requires cot- 
ton duck producers to accept defense- 
rated orders up to 80 per cent by 
weight of their scheduled production, 
beginning April 1, 1951. 

To maintain production, manufactur- 
ers are required to continue operating 
their looms the same number of hours 
as in the week beginning February 14, 
1951. Cotton duck is used for carcass 
shroud cloths and filter press cloths. 
Section 6 of the order states that any 
firm unable to place a rated order for 
cotton duck because of the limitation 
on acceptance of rated orders should 
make application to NPA, referring to 
Order M-53 and specifying the pro- 
ducers who refuse to accept his order. 
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Raise Flavor Levels... 


Increase Sales Appeal 


MONOSODIUM GLUTAMATE 99+% 


An increasing number of meat processors and sausage 
manufacturers have already discovered the value of 
Huron MSG, for it raises flavor levels to new taste and 
sales appealing highs . . . and these improvements can 
be achieved at amazingly low cost by the simple addi- 
tion of small amounts of Huron MSG. 


TRY HURON MSG IN YOUR MEAT PRODUCTS 


For Example: 


Try Huron MSG in sausage, wieners and loaves on the basis 
of from 1 to 4 ounces per 100 pounds of finished product. 


a 
Huron MSG is distributed to the 


Meat Packing Industry through: 


CUSTOM FOOD PRODUCTS, INC. 


701-709 N. Western Avenue 
Chicago 12, Illinois 


MILWAUKEE SPICE MILLS 


1820 So. First Street 
Milwaukee 4, Wisconsin 


GRIFFITH LABORATORIES, INC. 


1415 W. 37th Street 
Chicago 9, Illinois 
Newark, N. J. and Los Angeles, Calif. 


oe 







Write today for samples and detailed 
information from Huron's Technical 
Service Division. 


y/ 
~ Lin 


MILLING COMPANY 


® Pork P 





Page 4) 





TRENDS 


Pantry-Shelf Theme Is 
Emphasized in Armour’s 
New Canned Meat Labels 


New label design and a regrouping 
of products in its Pantry-Shelf canned 
meat line has been announced by Ar- 
mour and Company, Chicago. The new 
labels emphasize the Pantry-Shelf 
theme with a white lace-doily band 
around the can. Another innovation is 
the full color product illustration on 
the front of the label showing serving 
suggestions. 

To facilitate retail merchandising, 
the line has been divided into three 
groups: Pantry-Shelf Meals, Pantry- 
Shelf Meats, and Pantry-Shelf Spreads. 

Purpose of the new labeling pro- 
gram, carried out by Armour’s research 
and advertising departments in con- 
junction with Designer Raymond 
Loewy, is to make Pantry-Shelf prod- 
ucts sell faster off retail shelves. 

Still retaining the original claret red 
and white color scheme, the revamped 
design uses a heavier, easier-to-read 
type for the product name. Copy on 
the back part of the label has more 
product “sell,” and gives more prom- 
inence to Home Economist Marie Gif- 
ford’s meal suggestions to try other 
Pantry-Shelf products. 

The Pantry-Shelf Meals group in- 
cludes: Chili Con Carne (with beans 
and without beans), Pork and Beans, 
Veal Loaf, Beef Tripe, Pork Brains, 
Tamales, Beef Stew, Corned Beef Hash, 


AND 


IDEAS 


Beef and Gravy, Spaghetti with Meat 
and Pork Feet. 

The Pantry-Shelf Meats group in- 
cludes: Treet, Chopped Ham, Franks, 
Lunch Tongue, Pork Feet Cutlets, Vi- 
enna Sausage, Roast Beef, Corned 
Beef, Corned Mutton, Sliced Dried Beef, 
Beef Tongue and Lamb Tongue. 

The Pantry-Shelf Spreads group in- 
cludes: Deviled Meat Food Product, 


Potted Meat Food Product, Deviled 
Ham, Deviled Tongue and Liver Spread. 

First consumer magazine, newspaper 
and television advertising showing the 
new labels will appear in June. Ar- 
mour’s trade advertising schedule in 
May will introduce the new labels to 
retailers in the food field. 





_ In just 27 minutes you can be eating“SNOW MAN STEW-" 
Armour Beef Stew with Bisquick dumplings! 


Coane Aomeen Sat Sa ly ot ote 
ss 
fe me my 

4 bey 


ARMOUR Pantry-Shelf Meals 


sayy re ae | 


THIS TWO-PAGE ADVERTISEMENT will appear in “Life Magazine" April 9, launching the 

nation-wide “Snow Man Stew" promotion, conducted jointly by Armour and Company and 

General Mills. The promotion features Armour beef stew topped by dumplings made with 

General Mills Bisquick arranged to resemble a snow man. The dish can be prepared in 27 

minutes. The sales forces of both companies started contacting retailers late in February, 

distributing poster reprints of the ad, a two-foot square snow man for large displays, special 
dealer mats and other promotional material. 
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RETAILERS SELL MORE 
BUT PROFIT IS SAME 


Prices, costs, and sales volume are at 
high levels in meat retailing today, but 
the net profit percentage remains at 
the 1939 figure, according to a recent 
survey of operating costs published by 
Dun & Bradstreet. This survey is based 
on 1949 operations. 

The costs of doing business are 
shown in the form of operating per- 
centages. They tell how many cents 
out of every sales dollar taken in by 
the typical meat store was paid out for 
such things as merchandise, salaries, 
and rent, and how much of the dollar 
was left over as net profit. 

Dun & Bradstreet has also broken 
down the sample base to show operat- 
ing ratio differences between the small 
store and the big one, the small town 
store and the city store, the neighbor- 
hood .meat market and the downtown 
store, as well as between the proprietor- 
ship, partnership, and corporation, and 
between the store that sells for cash 
and the one that sells mostly on credit. 
Of particular interest is the comparison 
of stores that made a profit with those 
that were unprofitable. 

The typicd] meat market used in 
this study reported a 1949 net sales 
volume of $98,700, on which a gross 
margin of 17.7 per cent (equivalent to 
a 21.5 per cent markup on cost) was 
realized. Expenses averaged 15.9 per 
cent, leaving a profit before federal 
income taxes of 1.8 per cent on net 
sales. Profit before taxes is used in 
view of the fact that the stores in this 
study included proprietorships and 
partnerships as well as corporations, 
and only in this way was it possible to 
put the figures on a uniform basis. 

Previous survey results show that in 
1939, on a considerably lower average 
sales volume, meat markets reported 
both higher margins and higher ex- 
penses, but typical net profit before 
taxes in 1939 was the same identical 
figure as in 1949—1.8 cents on each 
dollar of sales. 

Other highlights of the 1949 survey: 

1. Meats continued as one of the 
highest stock-turnover lines in retail 
trade with the average retailer turning 
his inventories about once a week. 

2. Wages and salaries took about 
10c of the sales dollar. 

3. Advertising expense was a minor 
item—about 1/5 of a cent of each sales 
dollar. 

4. Bad debt losses were non-existent 
in 1949 for most meat dealers. 

5. The stores which extended sizable 
amounts of credit to their customers 
reported both higher margins and 
higher expenses than the cash stores. 

6. Markets in large cities averaged 
both higher margins and higher ex- 
penses than those in smaller cities and 
towns. 

7. The most profitable stores achieved 
their success by a combination of keep- 
ing margins high and expenses low. 

Readers desiring a copy of the com- 
plete survey should write to the editor 
of THE NATIONAL PROVISIONER. 
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New Beef Dressing System 
(Continued from page 26) 
veloped with a floor which can be raised 
and lowered pneumatically. Thus the 
operator can adjust his level according 
to the size of the carcass. Photo 9 is 
a view of the adjustable platform with 
its two sterilization boxes. Next, the 
worker skins the carcass around the 
shank and brisket points, back to the 

shoulder (see Photo 10). 

The flanking operation, which in- 
cludes ripping open and rimming over 
of the hind portion of the carcass, is 
performed from a stationary platform 
elevated approximately 6 ft. above the 
floor. Here the wet udders or pizzle 
cords are removed (see Photo 11). 

It should be noted that in both the 


rimming over and butting operations, 
the hide is skinned sufficiently so it 
will lap over onto itself, keeping free 
of the exposed fell. 

The rosette and the neck are next 
skinned out with a conventional knife 
(see Photo 12). It should be noted that 
the position of the worker in relation 
to the hide is much more favorable than 
under the conventional circumstances, 
especially in the shouldering operation 
where the depth of cut at the rose must 
be carefully controlled. Also, the thin 
neck skin can be removed more readily 
with the carcass at eye level position 
and the operator does not have the hide 
bulk to impede his knife work. 

Next, the bung is dropped (see Photo 
13) and rumping is completed with 
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uildice - » » A COMPLETE LINE 


OF HIGH EFFICIENCY REFRIGERATING UNITS 
BUILT TO SERVE THE MEAT PACKING INDUSTRY 








INVITATION! 


Be sure to see 
the BUILDICE 
Exhibit at the 
NIMPA Show! 


Also, visit us in our Hospitality 
Suite in Rooms 


BOOTHS 
54-& 55 


802 and 803. 








specifically to meet the 


BUILDICE MANUFACTUR- 
ED REFRIGERATION 
PRODUCTS AND SPE.- 
CIALTIES INCLUDE: 
Spray Type Air Units . 
Evaporative Condensers . . 
Force Draft Cooling Towers 
. .- Shell & Tube Condens- 
ers ... Dry Type Air Units 
. . . Between Rail Ceiling 
Units . . . Heat Exchangers 
. . « Pipe Fabrications .. . 
Raceway Coils . . . Spiral Fin 
Coils . . . Sweetwater Coolers 
. . . Super Capacity Vertical 
Coils . . . Surge Drums . . 
Ammonia Regenerators . . . 
Belt Ice Maker . . . Oil Sep- 
arators . . . Non-Condensable 





NIMPA CONVENTIONEERS: Learn more about the most up- 
to-date and complete line of refrigeration machinery designed 
needs of the meat packing industry. 
BUILDICE Engineers will be on hand 
to discuss your refrigeration problems 
with you and to point out those exclu- 
sive BUILDICE features that will save 
you money .. . and tell you how much! 
No matter what your refrigeration 
problem, it will pay you to consult 
BUILDICE. ...See the NIMPA 
BUILDICE Exhibit or write for com- 
plete factual details. 








Gas Purgers . . . Inter Cool- 

ers ... Buildicer . . . Brine 

Concentrators . . . Liquid and 

Gas Coolers . . . Valves and 

Fittings . .. 
Manufacturers and Refrigeration Engineers 
2610 S. Shields Ave. Chicago 16, Ill. 
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these jobs being done from the same 
platform. In conventional practice the 
rumping would also include the butting, 
but at St. Boniface the latter operation 
is performed earlier as part of the leg- 
ging operation (see Photo 14). 

At the next station a pneumatic 
shear is used to cut the aitch bone. A 
knife can be used on young cattle, but 
on older, hard-boned animals, the shear 
makes a better appearing cut than the 
conventional saw (see Photo 15). 

For skinning and pulling tails the 
plant has developed a pneumatic power 
unit. What is frequently an arduous 
task, requiring knee leverage, has been 
converted into a simple mechanical 
operation. The end of the tail is 
skinned out and the switch attached to 
the head of a pneumatic cylinder. The 
latter, when foot-activated, pulls the 
skin free as the worker holds the end 
of the tail bone in a clamp. The cylin- 
der is attached to flexible connections 
in a long, narrow trough in the plat- 
form. The connections are spaced so 
the worker can get a straight align- 
ment for his job at various points with- 
in his platform area since all carcasses 
will not arrive at the same point. De- 
pending upon the condition of the ani- 
mal, it will take more or less time to 
free the tail from individual carcasses 
(see Photo 16). 


Use Mechanical Hide Puller 

“Gorgeous George,” the name given 
the mechanical hide puller developed 
through considerable experimentation 
at the plant, mechanically pulls the 
hide from the biggest portion of the 
carcass in the next step. The machine 
performs the work which is convention- 
ally performed by the floorsmen and, 
in part, by the fell pullers. (Part of 
these operations already have been per- 
formed on the chain.) 

In development of the machine vari- 
ous types of grippers were tried out, 
but most of these had a tendency to 
crack the hide where the grip was 
made. Finally, a satisfactory gripper 
(shown in Photo 17) was developed. 

“Gorgeous George” is a complex ma- 
chine consisting of a number of air 
cylinders with controls mounted on a 
mobile frame. Its features include: 

1. A traversing cylinder which per- 
mits the device to follow the carcass 
until the operation is completed, re- 
turning to position for the next carcass. 
The whole unit moves within its upper 
and lower trackings. 

2. Twin cylinders which operate on 
each side of the carcass and do the 
actual pulling. Attached to the end of 
each of these cylinders is a smaller 
cylinder which operates the hide grip- 
per. This arrangement reduces the 
amount of pressure needed to hold the 
hide and eliminates hide cracking. 

38. A back support cylinder, con- 
trolled by the operator, which provides 
support for the carcass while the pull- 
ing cylinders are in operation. 

4. A pair of radial arms which per- 
mit a change in the direction of “pull” 
according to the size of the carcass. 
These arms conform to any size of 
cattle, expanding for the heavier cows 


The National Provisioner—April 7, 1951 











and contracting for smaller steers (see 
Photo 18). 

5. An air motor which raises and 
lowers the complete unit according to 
the individual size of the carcass (see 
Photo 19). 

Management of the plant states that 
the quality of hide takeoff has received 
favorable comment. No hide damage 
figures are available, but a mechanical 
hide puller, which removes those por- 
tions of a hide most difficult to free 
with a knife and which are also the 
most valuable, has obvious advantages. 

When the pulling operation is com- 
pleted, the hide gripper, pulling and 
radial arm cylinders are released as 
one, and the entire unit is returned to 
home position ready for the next car- 


cass. 

Next, the brisket bone is sawed on 
the conveyor chain by means of a re- 
ciprocating saw with a special guard 
which protects the paunch from cut- 
ting while the carcass is in vertical 
position. A live steam sterilizing at- 
tachment is part of the saw (see Photo 
20). 

The remaining operations, such as 
backing, hide dropping, eviscerating, 
splitting, washing, etc., have been per- 
formed on the conveyor rail for years. 

Plant management states that qual- 
ity workmanship is possible with the 
new method. However, as has been in- 
dicated, the organization of work is 
different and it requires some persever- 
ance in the beginning. So would any 
new work system. 

The system is stated to be quite 
flexible and to lend itself to variations 
in operating speeds, combination of 
jobs, etc. Obviously, the system re- 
quires sufficient volume to permit spe- 
cialization of assignments. There cer- 
tainly would be no point in trying to 
install the system in a small beef plant, 
at least not in its present stage of 
development. 


System Has Many Advantages 

The advantages of the conveyor 
method of beef dressing are very defi- 
nite. First, it greatly facilitates the 
work by eliminating the stooped posi- 
tion. No imagination is required to see 
that stooping is fatiguing. Also, stoop- 
ing and straightening up are non- 
productive motions. 

Second, it eliminates much needless 
handling. The hoisted carcass is not 
lowered onto the bed and then pulled to 
the half hoist position, whence it must 
again be raised to the full hoist and 
guided onto the rails. 

Third, much of the waiting incidental 
to beef floor operations has been elim- 
inated. 

Four, the operation is safer. There 
is little danger that a falling trolley 
will injure someone or that the opera- 
tors will fall on a slippery floor. The 
conventional beef dressing floor is wet 
and slippery; in the new system the 
workers’ footing and the carcass posi- 
tion are in different planes. 

Five, much of the dead work, such 
as changing the pritch position, haul- 
ing and collecting feet, pulling hides 
from the various beds, etc., is elim- 
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inated. Conveyor dressing permits the 
use of central collection points and 
chutes. 

Six, and perhaps most important, the 
working level for each operation is 
ideal for hide removal. The free hand 
has maximum opportunity to pull on 
the hide as it is cut free and there is 
ample and close vision. 


MID 162 Deferred Indefinitely 


To permit further study of curing 
practices and consumer expectancy for 
cured beef cuts, The Meat Inspection 
Division has deferred the effective date 
of MID Memorandum 162. This regu- 
lation covers the preparation and label- 
ing of cured beef cuts. 


Controls on Livestock Are 
Needed, DiSalle Says 


A newly appointed livestock indus- 
try advisory committee met last week 
with Price Stabilizer Michael V. DiSalle 
and others of his staff to discuss price 
control problems. The committee, it is 
reported, registered its unanimous op- 
position to price controls on livestock 
and meat, stating that they would nec- 
essarily have to be so complex as to 
make them difficult to administer. How- 
ever, DiSalle presented OPS’ views on 
the necessity for controls. 

He emphasized that no final decision 
had been reached on price levels, differ- 
entials and other details, and asked for 
producers’ views on such problems. 





Packers Report 





AMAZING INCREASES in 
HAM and BACON SALES 


--. with the simple addition of ZEST, the 
sensational meat “flavor-improver” 









More and more packers have discovered 
this new way to make meats taste better . . . 
sell better. Wonder-working ZEST Mono- 
sodium Glutamate intensifies every bit of 
the natural flavor goodness already present 
in your hams and bacon. ZEST adds no 
flavor, no aroma, no color of its own... 
it simply improves and enhances the deli- 
cious flavor of meats. EASY TO USE! 
Simply add instantly soluble crystals of 
ZEST to your regular curing pickle. As 
easy to use as salt, ZEST doesn’t require 
any change in your curing methods. In 
addition, ZEST is unusually economical 
... very little is needed to “perk up” the 
flavor of large quantities of meat. 
Improve the delicious flavor of your ham 
and bacon...then watch yoursales go higher 
than ever before! You'll agree— ZEST 
is the meat packers greatest salesman! 





Cure tastier hams and bacon 
with ZEST—and let your 
customers know it! 


Use ZEST to improve flavor... 
then tell your customers about 
the magnified flavor goodness. 
Merchandise the advantages of 
ZEST to every account. Your 
sales are bound to go up! 


WRITE NOW for the full story of better- 
tasting hams, bacon, sausage and meat prod- 
ucts—with ZEST. 






® 


STALEY’S MONOSODIUM GLUTAMATE 
A. E. Staley Mfg. Co., Decatur, Mineis 
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Use MAYER’S Special 


Seasonings and Cures 


MADE IN CONFORMANCE WITH 
FEDERAL SPECIFICATIONS 


As you know, all food products made for Federal contracts—through the Army 
Quartermaster, Navy Purchasing, and other Agencies—must be prepared with 
spice formulations that conform to government requirements. You can be sure 
of meeting these requirements by using Mayer’s Special Seasonings and Curing 
Compounds. These ready-mixed, ready-to-use formulations are available for 
any and every type of meat specialty. 


“The Man You Knew” 





We are in position to discuss any questions you have on seasoning or curing 

in Mentiier of products being made specifically for our Military and Defense Contract Orders. 
a  §=—" De have oll necessary Federal Specification information and can formulate 
any Cure or seasoning so required. 


You'll find it is easier to prepare foods for the government by using these 
Special Seasonings and Cures. The ready-mixed compounds assure consistent 
uniformity of product. And they cut costs . . . by eliminating the uncertainty 
and high labor cost of mixing your own preparations. Write today for com- 
plete information. 
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POWERED MEAT SAW— 
A new, rotary meat saw 
that weighs less than three 
pounds and can be operated 
with one hand, has been in- 
troduced by Bettcher Die- 
weld Co., Cleveland, manu- 
facturer of flexible shafts 





and cutting tools. This saw 
can be used for rib cutting, 
scribing and all around util- 
ity work. The electric motor 
may be suspended overhead 
or bolted under cutting 
table or meat block. Power 
is transmitted by flexible 
shaft. A finger-type grip 
adds to ease of operation. 
According to the maker, this 
sturdily constructed saw 
eliminates bone chips and 
the smearing of bone dust 
on meat. 


* * * 


REGULATING VALVE — 
A new flow - regulating 
valve, manufactured by the 
Reynolds Shaffer Co., De- 
troit, can be used where a 





fast and easily operated 
flow-regulator or stop-cock 
is needed. The manufactur- 
er states that this valve 
will not leak externally be- 
cause of patented “O ring” 
packing and the close fin- 


ish tolerances. The valve is 
% in. pipe size by 2% in. 
long, of all brass construc- 
tion, and may be obtained 
in two different plug sizes: 
RV-1, full-ported with area 
of 1-in.’ pipe in port and 
RV-2, with %-in. port for 
fine adjustments. The valve 
can be produced in larger 
sizes for special applica- 
tions. 
* + 


SHIPPING CASE PRINT- 
ER— Large display copy, 
trademarks and overall de- 
signs may be printed 
directly on corrugated, 
fibre and wood shipping 
cases on the packing line 
with a new device manu- 
factured by Adolph Gott- 
scho, Inc., Hillside, N. J. 
Called the Markoprinter, it 
has been designed for com- 
panies with varied product 
lines and can eliminate the 
need for large inventories 
of pre-printed cases for 
each product and size. Ro- 
tary die-wheels with deep- 
cut rubber dies print from 





one to four side panels 
(and top, if required) in 
one operation at production 
rates up to 2,000 cases an 
hour. The unit synchronizes 
the speed of the case with 
the printing surfaces for 
accurate register and it au- 
tomatically adjusts to minor 
dimensional and _ surface 
variations between cases. 
Changeover from one size 
to another requires adjust- 
ment of only two hand- 
wheels while copy change 
is accomplished either by 
replacement of the adhe- 
sive-backed die on the die- 
wheel or by using inter- 
changeable die-wheels. The 
ink supply may be replen- 
ished without stopping the 
machine. Since cases do not 
have to be sealed when 
they go through the printer, 
the unit may be inserted at 
any of several points along 
the conveyor line. 
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REFRIGERATOR DOOR 
OPENER — A new, auto- 
matic heavy refrigerator 
door operator will close 
large doors from the out- 
side or inside by touching 
a control switch with the 
foot. The increasing num- 
ber of instances where ban- 
dits have locked employes 
in large refrigerators while 





ransacking the premises led 
to the development of this 
door operator. This equip- 
ment, manufactured by 
Robot Appliances, Inc., 
Dearborn, Mich., allows 
freedom of both hands while 
employes carry or truck 
material into the cooler. It 
reportedly reduces refriger- 
ation cost by keeping the 
door closed at all times. 


COOLING TOWERS — Re- 
frigeration capacities rang- 
ing from 3 to 60 tons are 
available in the 13 models 
of the Binks 2-B and 2-BB 
series Dry-Fan cooling tow- 
ers. The single-blower Se- 
ries 2-B towers are designed 
for 3 to 30 tons of refrig- 
eration and range in size 





from 2x2x6 ft. to 6x6x7% 
ft. For indoor installations 
special adaptor hoods are 
available for the tops of 
these towers. The larger 
2-BB Series towers are 
equipped with two double- 
inlet squirrel-cage blowers 
driven by a single motor 
and are manufactured in 4 
sizes with capacities rang- 


ing from 32 to 60 tons of 
refrigeration. Both series 
have been amply sized for 
cubic content to insure lib- 
eral air-to-water ratios 
against the required static 
resistance through the 
tower. Air enters these 
towers at the bottom and 
is exhausted through red- 
wood drift eliminators at 
the top. Both are equipped 
with Rotojet nozzles which 
reportedly assure fine fluid 
breakup for maximum heat 
transfer. The all galvan- 
ized blowers are of the 
double-inlet forward curved 
blade type and are balanced 
to assure quiet operation. 
The towers are built by the 
Binks Manufacturing Co., 
Chicago. 


HEAVY-DUTY CASTER— 
Cast from aluminum alloy 
and designed to withstand 
impact thrust loads of 40,- 
000 to 60,000 lbs., this Aerol 
caster is said to minimize 





mechanical strain on power 
towing equipment. The 
Aerol Co., Inc., Burbank, 
Calif., has designed this 
new caster to accommodate 
the 8%-in. extra - heavy 
Aerol wheel. Maintenance 
is simplified through the 
use of a permanently ad- 
justed king pin of 1% in. 
chrome molybdenum steel. 
A patented seal isolates the 
axle and standard tapered 
bearings from foreign mat- 
ter, including live steam 
under pressure. Special 
lubricants are sealed in the 
hub and caster rig at the 
factory. According to the 
manufacturer, the wheel 
tread stock will not chip, 
gouge or adopt a permanent 
set and will provide greater 
rollability due to a special 
tread contour. 
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in CRY -O-RAP* Bags 


they look better 


..- longer! 

























All these meat products - 
are being packaged in J 
2 CRY-O+ RAP bogs ; 
d 
Here's how the — - 
CRYOVAC Process works SHOULDERS ; 
BONED SHOULDERS I 
HALF SHOULDERS 
CRY*O-RAP bags are made of a remarkable plastic Sens CAS 
film that shrinks when dipped in hot water. oe BONED HAMS , 
vacuum scaled, and shrunk on by the exclusive COOKED HAMS | 
7 Seacing in over-size CRY-O-RAP bogs is CRYOVAC process, they form a tight-fitting, trans- 
tao , parent ‘‘second skin’’ that keeps moisture in, BAKED HAMS 
oxygen out. HALF HAMS 
CRY-O-RAP PACKAGING MAINTAINS FLAVOR, COLOR and WEIGHT HAM SLICES 
CRY-*O*RAP bags hold quality because they are BAKED LOAVES 





—- impermeable. Weight losses due to de- 


ydration are saved. Re-facing becomes unnecessary. ee Wee 


2 Air is reneved tom the bag by vacuum. BACON SQUARES 


Td oats Self-service stores find that grease-proof and drip- 





‘ ‘ : SIDES OF 
sanitary, do not require re-wrapping. CANADIAN BACON 
CRY*O-RAP BAGS EVEN OUT PRODUCTION CORNED BEEF 
CRY*O*RAP packaging makes possible a uniform BRISKET AND 
daily production process that reduces labor costs. The THICK ENDS 








packer can hold inventories longer, can safely pack 
weeks ahead of heavy selling periods. Longer shelf- 
life assured by the CRYOVAC process eliminates re- 
turned goods, even in the Summer. Better looking, 
longer lasting meats command premium prices. Get 
the facts today. 


3 Bag is sealed with a simple twist, heat seal, or 
other hand or automatic method. 


MADE FROM A SPECIAL 
DEWEY AND ALMY 
DOW SARAN 


4 Dipping in hot water by hand or machine 
shrinks CRY-O-RAP bag to a form fitting 
second skin that clings tight. 


© CHOSE SSHE SO SHSHOSSSSSSHSHSHHSHHSHHSHSHHSHSHHHSHSHOHSHOSSHHSHSHHHHHHEHOHHOHHOHOSHOC® 





proof CRY*O*RAP packed meats look and are 
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PERSONALITIES 


and E 





OF THE WEEK.___ 


Bryan Meat Co., Paso Robles, Calif., 
has had plans approved by the State 
Department of Agriculture for a new 
killing floor, chill box and related de- 
partments. The revision program will 
also include the installation of a $30,- 
000 sprinkler system. Plans were pre- 
pared by the Daley Co., Los Angeles. 
Promotion of two executives to new 
positions and the retirement of another 
has been announced by R. A. Peters, 
president, Peters Sausage Co., Detroit. 
Albert W. Bradley, secretary and 
treasurer, who has been with the com- 
pany 36 years, will retire. His position 
will be filled by Russell P. Becker. Fred 
J. Krausharr, formerly sales manager, 
who has been with the company for 16 
years, has been appointed vice presi- 
dent in charge of sales. 

®&The Chicago Meat Packers and 
Wholesalers Association has elected 











THREE CONTEST-WINNING SALESMEN for Cudahy Packing Co. and their wives 
are shown arriving at Honolulu to enjoy their prize—a week-long vacation at Waikiki 
Beach. From left to right are Mr. and Mrs. George Reister, Sioux City, la.; Mr. and 
Mrs. C. F. Christensen, Salt Lake City, Utah, and Mr. and Mrs. Percy Fine, Brooklyn. 


United Air Lines ruvto 








John H. Marhoefer as president. Alex 
Klopot and Irving Tenenblatt were 
elected vice presidents and Edward 


addition, 130 by 180 ft., is being erected 


Churan, secretary-treasurer. Marhoe- 
fer is president of the Marhoefer Divi- 
sion, Kuhner Packing Co. 

®»A warehouse and garage building 


by the Emge Packing Co., Anderson, 
Ind., as part of a $500,000 moderniza- 
tion of the plant. It is of steel, brick 
and concrete. John Chaille, manager of 
the Emge plant, said that the addition 








| @ 





’ a Tee Re ; A 
A REGIONAL MEETING OF THE AMERICAN MEAT INSTITUTE was held March 5 in 
Indianapolis, Among those attending were: T. G. Sinclair, chairman; T. T. Sinclair, L. B. 
Peggs, J. B. Johnson, E. C. Burkhart, J. H. Lombard, Michael Carr, R. E. Triller and J. W. 
Coffman, all of Kingan & Co.; G. W. Stark and E. K. Wetzel, Stark-Wetzel & Co.; R. S. 
Scott and Warren Lockwood, Home Packing Co.; Henry Eckrich, Peter Eckrich & Sons; J. 
6. O'Leary, Swift & Company; |. J. Klingaman, Eli Lilly & Co.; C. H. Utley and Sam Harris, 
Sam Harris Packing Co.; Harry Anderson and Robert Anderson, Elkhart Packing Co.; R. P. 
Elpers and J. M. Chaille, Emge Packing Co.; N. A. Wright and R. S. Harper, Wright Pack- 
ing Co.; Carl Valentine and G. L. Morey, Valentine Co.; F. M. Hull and A. J. Young, 
Young's Packing Co.; G. L. Cherrington and A. L. Kugelman, Armour and Company; William 
Fyffe and A. C. Harris, Bloomington Packing Co.; K. S. Oleson and L. B. Price, Rath Pack- 
ing Co.; John Marhoefer, Kuhner Packing Co., and G. M. Lewis, American Meat Institute. 
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will enable the firm to move its ware- 
house from the main plant, making 
available 20,000 additional sq. ft. of 
floor space for expanding production 
facilities. Since Emge took over the 
plant, a large boiler has been finished 
and new smokehouses installed. 
Auburn Packing Co., Auburn, Wash., 
will build new coolers at its plant, with 
increased holding capacity. M. Gordon 
is president of the concern and Abe 
Fallick is plant manager. 

The meat buying offices of the Kro- 
ger Co. will be moved from Chicago 
to Cincinnati on April 23. 

®Flechtner Bros. Packing Co., Fos- 
toria, O., celebrated its fiftieth anni- 
versary March 26. Founded as a retail 
butcher shop in 1901 by Fred Flecht- 
ner and his brother, the late Ed Fiecht- 
ner, the firm has developed into one of 
the large independent meat packing 
firms in Ohio. Dale McCarty, son-in- 
law of Fred Fiechtner, is president. 
Charles W. Roberts, who was city 
sales manager for Swift & Company in 
S. St. Paul until his retirement in 
1948, died recently. 

»>R. O. Roth, meat merchandising de- 
partment, National Live Stock and 
Meat Board, gave a beef cutting lec- 
ture-demonstration at the annual meet- 
ing of the Idaho Cattlemen’s Associa- 
tion at Pocatello recently. ’ 
® Modern Food Process division of the 
P. J. Ritter Co., Bridgeton, N. J., has 
been sold to Louis Rosenberg, 444 
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TO 


NIMPA-ites! 


1. Make CUSTOM'S Convention Headquarters 
YOUR Headquarters, APRIL 16, 17, 18... 





SUITE 894-895 ee PALMER HOUSE 











9. The CUSTOM staff will be at your service during your 
Chicago visit . . . to help you with your formulas, show 
you the way to better, more effective merchandising, and 
point the way to the greater profits so typical of CUSTOM- 
made products! Bring along those sausage, loaf and spe- 
cialty problems and let us solve them for you! We will all 
be on hand to assist you in every way possible . . . to help 
make your Convention visit a record success! 


3 m REMEMBER: CUSTOM PRODUCTS MAKE THE 
BIG DIFFERENCE 


All CUSTOM ingredients have been developed to do a 
particular job . . . to give your products the sales edge on 
your competitors’. Take advantage of CUSTOM’s big dif- 
ference in taste, zest and sales appeal! CUSTOM Products 
developed to make the big difference in your sales picture 
include: Seasonings . . . Straight Cures .. . Enriched Com- 
plete Cure for Pork, Corned Beef, Dried Beef, Turkey, 
Boiled Hams and Sausage . . . Pre-Cooked and Enriched 
Binders . . . Emulsifiers . . . Flavor Boosters . . . Flavor 
Salts . . . Special Sauces. 


Custom Good Products, Juc. 


701-709 N. Western Ave. 
Chicago 12, Illinois gs 
soecty, Cpe JOR] Soin 














Ly. pHER SALES 4 
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Fairmount ave., Philadelphia. Modern 
Food Process Co. manufactures Thrivo 
and other pet foods. Rosenberg also 
owns the Good Eatin’ Dog Food Co. 
Hugh McLean, 33, assistant mana- 
ger of the beef department of Canada 
Packers Limited, Edmonton, Alberta, 
Canada, died recently after a short ill- 
ness. He was a nephew of J. S. Me- 
Lean, president of Canada Packers. 
&G. A. Stearns, manager, Stearns & 
Welch, Portland, Ore., has been ap- 
pointed a district meat specialist for 
the Office of Price Stabilization in the 
Portland office. 

mA group of industrial safety inspec- 
tors of the Kansas State Labor Depart- 
ment and other Kansans interested in 
safety problems toured the Topeka 
plant of John Morrell & Co. recently. 
The tour was arranged by P. G. Baird, 
state labor commissioner, and Louis F. 
Sweet, safety and training director for 
Morrell. 

®Broadaway Meat Packers and Pro- 
visioners, Jonesboro, Ark., held an an- 
nual bonus banquet for employes re- 
cently. Bonus checks were presented 
by W. E. Broadaway, president and 
manager, who established the company 
five years ago. 

Bud Lee, who was formerly sales 
manager of the Sucher Packing Co., 
Dayton, O., has opened the Bud Lee 
Provision Co., a wholesale meat and 
provision business, 70 Stratford ave. at 
Broadwell pl., Dayton. 

»E. A. Edgerly, 86, retired partner of 
the former E. H. Moulton Co., Haver- 
hill, Mass., died recently. 

®Cudahy Packing Co. will spend about 
$200,000 in 1951 at its Albany, Ga. 
plant, for alterations and machinery 
and equipment. The additions will per- 
mit the manufacture of more provision 
items. 

®&The Sox Sausage Co., Tampa, Fla., 
has installed a new Farrar Trefts 25 
h.p. automatic oil burning boiler. Other 
recent improvements include a new 
freezer room, 18 by 36 ft., with a 
10-ft. ceiling of concrete and steel con- 
struction and insulated with Celotex 
throughout. Capacity is 200,000 lbs. 
Two 15-ton Frick refrigeration units 
will hold the box at 10 below zero. 
&The new plant of Miller Packing Co., 
Seattle, Wash., is now in complete op- 
eration. Basic operation is beef slaugh- 
tering, with other species slaughtered 
on an intermittent basis. Sam Miller is 
owner of the plant. 

mA. M. Stoeber of the sales personnel 
development staff of Swift & Company, 
Chicago, spoke at a recent luncheon of 
the Cincinnati Sales Executives Council 
on the training of salesmen. 

&W. J. Koch has been appointed head 
sheep buyer for Armour and Company 
at St. Joseph, Mo., George H. Damsel, 
general manager, has announced, Koch 
has been with Swift since 1923. 
Clifford A. Beckman, 45, eastern sales 
manager of Visking Corporation, Chi- 
cago, died recently. His home was in 
Bronxville, N. Y. 

Rex Market Co., Fresno, Calif., is 
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planning construction of a processing 
plant and market building in Fresno, at 
a cost of about $175,000. The new build- 
ing will be located on a proposed free- 
way through Fresno, and plans are now 
being prepared by Markwart-Sherwood 
Co., Fresno. Construction is expected 
to start soon. 

mArmour and Company and Wilson & 
Co. participated in the recent annual 
Oklahoma 4-H and FFA Livestock 
Show. The 4-H boys and girls were 
guests of honor at Wilson’s thirty-first 
annual Thomas E. Wilson 4-H Club ban- 
quet. A similar banquet was given for 
FFA boys by Armour. 

»Ray Bartlett, president of the Niag- 
ara District Hog Producers Associa- 
tion, Jordan, Ontario, Canada, said re- 
cently that the association plans to 
purchase the Duff Packing Co., St. 
Catharines, Ont., for approximately 
$600,000. 





Glen L. Alsobrook, an accountant for 


John Morreil & Co. since 1936, has been 
appointed special 
assistant to the 
manager of the 
Topeka, Kans. 
plant, according to 
an announcement 


president. In his 
new position Also- 


with installing and 
coordinating inter- 
nal operating pro- 
cedures in the To- 
peka, Kans. plant. 
S. ALSOBROOK Prior to his trans- 
fer he was an ana- 
lyst and internal auditor for the com- 
pany at Ottumwa, Ia. 
Miss Rita Campbell, department of 
nutrition, National Live Stock and 
Meat Board, spoke on March 26 before 
the New Mexico Cattle Growers Asso- 
ciation’s annual meeting at Albu- 
querque. She discussed current meat 
research projects. 
>A. A. Barton has retired as superin- 
tendent of the Swift Canadian Co., Ltd., 
St. Boniface, Canada. Barton joined the 
firm in Edmonton in 1908 and served at 
its Toronto and Montreal plants as well 
before he was transferred to St. Boni- 
face in 1940. 
Organized and some independent cat- 
tlemen of San Luis Potosi state in east- 
ern central Mexico have obtained sup- 
port of the Mexican government for 
their plans to establish a packinghouse 
at San Luis Potosi City, the state capi- 
tal. The government is expected to 
share equally with the cattlemen in 
building the plant, at a reported cost of 
$750,000. A contingency for the govern- 
ment money is that the packinghouse 
allot part of its products for the Mexi- 
can market. 
®&The American National Cattlemen’s 
Association’ has been presented the 
honor medal of Freedoms Foundation 
for “Outstanding Achievement in 
Bringing About a Better Understanding 
of the American Way of Life” in 1950. 
This is the second national recognition 
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NOW... 


When Savings Really Count... 


SAVE UP TO 50% 


SPECO 


Trade Mark 


KNIVES ‘ elbetes Qiks 
and PLATES : - 


The “Old Timer” will be welcoming you at the Palmer House April 16- 
18 to remind you of NIMPA that these days when savings really count, 
it’s a wise buyer who specifies the finest quality SPECO knives and plates 
his budget permits. This means SPECO’s revolutionary C-D TRIUMPH 
(pictured right), the one-piece, self-sharpening knife that is easier to 
clean, easier to assemble. A time saver. A money saver. Guaranteed to 
stay sharp for the life of the blade! 


PLATE STYLES FOR ALL GRINDERS 














Guaranteed to stay sharp for FIVE YEARS—you get FOUR 
times the life with C-D Triumph special alloy reversible or 
solid hub plates. (As pictured above.) They are available in 
wide range of styles and sizes for all makes of grinders. SPECO 
also makes SIX knife styles — to match any size C-D plate. 
Where first cost is important, specify SPECO’s C-D CUT- 
MORE knives. And if you haven’t seen it, be 
sure and look at Speco’s 
new C-D Sausage 
Linking Guide at 
Booth No. 1 
Palmer House 





THE SPECIALTY MANUFACTURERS 
3946 Willow Street © Schiller Park, Illinois © PHONE: TUxedo 9-0600 
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given cattlemen for outstanding pub- 
lic relations. They also received an 
award this year from the American 
Public Relations Association for their 
efforts to further good relations with 
consumers. 

mC. J. Slavin, 54, who operated the 
Black Hawk Beef and Provision Co., 
Eldred, Pa., died recently. 

William S. Fuller, manager of the 
Swift & Company Sacramento, Calif. 
branch for five years and for nearly 50 
years a Swift employe, has retired. 
Leslie Traughber, sr., salesman for 
Swift & Company in Jackson, Tenn., 
died recently of a heart ailment. 
Orville J. Poorman, southeastern 
manager of the canned meats division 
for Armour and Company, died recent- 
ly. He lived in Atlanta, Ga. 

Russ Meat Co., Eureka, Calif., is 
contemplating adding a new beef cooler 
with capacity of 160 head. It may also 
add rendering facilities to present op- 
erations. 

Jack Saunders, president and treas- 
urer of Handschumacher & Co. and 
owner of Saunders Importing Co., both 
of Boston, was recently presented with 
the “Man of the Year” achievement 
award, an annual citation of the Massa- 
chusetts Club of Notre Dame Univer- 
sity. Saunders was a member of the 
Class of 1931, Notre Dame University. 
In 19388 he was one of the charter 
members who established the Massa- 
chusetts Conference of Catholics, Prot- 





THE FOLLOWING PACKERS ATTENDED THE AMI meeting March 6 at Syracuse, N. Y. 
From Hofmann Packing Co.: A. C. Hofmann, chairman, C. A. Dodge and W. E. Flook. From 
G. H. Hammond Co.: E. W. Dick. From Central City Provision Co.: E. R. Bitz and H. Sieben- 
list. From Swift & Company: H. F. Bent, L. E. Miller and R. C. Caines. From Syracuse Meat 
Co.: Alex Sweedier. From Fairway Packing Corporation: H. J. Share. From E. W. Whole- 
sale Meat Co.: Freda M. Granioro and Mary C. Lynch. From Perretta Packing Co.: F. P. 
Perretta. From John Morrell & Co.: Howard Dinet and H. W. Bowen. From Armour and 
Company: P. A. Hickey and A. Van Riper, jr. From Wilson & Co.: G. M. Lutz, J. E. Sulli- 
van and D. H. Robertson. From Pilgrim Packing Co.: J. V. Hewitt. From Gold Medal Pack- 
ing Corp.: L. J. D'Agostino. From Camp Packing Co.: J. M. Samson and E. J. Horr. From 
Management Consultant to Meat Packing Industry: E. W. Gross. From the American Meat 
Institute: Russell Ives and Merrill Maughan. 





has been prominent in interfaith and 





inter-racial activities. He is on the 
organization’s dinner committee spon- 
soring the coming annual dinner, May 
17. He served on the sponsors and ar- 
rangements committee for the recent 
successful “March of Dimes” $100-a- 
Plate dinner in Boston and also on the 





estants and Jews and for many years banquet committee that sponsored the 









Come to 


H. J. MAYER’S 


SUITE 834, 835 | 
Palmer House | 
Come up for a taste of good, old-fashioned, 
full-bodied hospitality . . . and bring along 

your curing and seasoning problems. 


—_——, 


BOOTH 


The Pounder of 
H. J. Mayer & Sons Co., Inc. No. 2 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 


aN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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Annual Boston Touchdown or “Grid- 
iron Club” Dinner in January. 
Wright Packing Co., National City, 
Calif., will begin construction of a new 
killing floor within the next 60 days. 
Preliminary plans indicate that the 
concern’s production capacity will be 
doubled. Also included in the project is 
a community sewage disposal plant to 
enable community compliance with 
water pollution regulations. 

Norton Richard Smith, vice president 
and treasurer of S. R. Smith, Inc., 
wholesale meat firm of Nashville, 
Tenn., died recently after a short ill- 
ness. He was 44. 

>John W. Schmidt has been named 
manager of the newly-created smoked 
meat sales department of the Ottumwa, 
Ia. plant of John Morrell & Co. 
Schmidt, who was formerly assistant 
manager of the branch house division, 
will be responsible for the sale of 
smoked meat through the Ottumwa 
route car connections. 

Dr. George Andrew Fuchs, who for 
many years was identified with the 
California State Department of Agri- 
culture, Bureau of Meat Inspection, 
died recently at the age of 67. He was 
also employed by Swift & Company, 
San Francisco, for a number of years, 
joining the California Department of 
Agriculture in 1926. 

Samuel Plaut, 65, a Brooklyn meat 
packer and president of the Metropoli- 
tan Slaughterers’ Association, died re- 
cently. He had been in the packing 
business for half a century. He is a 
former president of the Eastern States 
Independent Slaughterers and Meat 
Packers. During World War II he was 
a member of the Mayor’s Advisory 
Committee on Meat Distribution for 
New York City. 

Cross Brothers, Philadelphia, is add- 
ing a building to its plant which is to 
be used for boning, cutting and storing. 
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FLASHES ON SUPPLIERS 


GOODYEAR TIRE & RUBBER 
COMPANY: A. B. Clunan of the Plio- 
film sales department has been granted 
a leave of absence 
to accept a post 
with the National 
Production Author- 
ity in charge of 
films and plastics 
in the packaging 
and container sec- 
tion. Widely known 
in the packaging 
field, Clunan has 
been affiliated with 
Goodyear’s Pliofilm 
operations since 
1938. He has served 

A. B. CLUNAN on a number of na- 

tional advisory 
packaging committees in past years as 
well as on planning groups of the 
American Management Association for 
its annual packaging exposition. 


aa AMINO PRODUCTS DIVISION, IN- 
ca | rifts teerstss || JULIAN ENGINEERING COMPANY 
CHEMICAL CORP.: Robert L. Heinz, 


SMOKEHOUSES 
are proven performers! 


Julian’s expertly engineered de- 
pendability and trouble-free per- 
formance are just two of the built- 
in features that give Julian owners 
peace of mind even in these days 
of uncertainty. JULIAN SMOKE- 
HOUSES can be counted on for 
peak performance for the dura- 
tion of any emergency. Many of 
the country’s leading packers are 
relying on JULIAN to keep their 
production up ....and on 
schedule! 

















City, experienced salesman, has been ap- 

nee pointed northwest sales representative 319 WEST HURON STREET 
days. to distribute Ac’cent in bulk and pack- 

t the age form in Washington, Oregon and CHICAGO 10, ILLINOIS 
ill be surrounding territories. He will head- 

ect is quarter in Seattle. 

ant to GRIFFITH LABORATORIES, LIM- | 

with ITED: This Toronto, Canada firm, an 


affiliate of Griffith Laboratories, Inc., 


sident Chicago, has purchased a nine-acre site MORE AND MORE 


Ine for construction in April of a 16,000- 
” 


hville sq. ft. plant for manufacture of sup- 
rt ill. plies for the meat packing and other 
food industries. Plans are under con- 

44g 





sideration for a future expansion of 


ewes: the plant facilities to 80,000 sq. ft. of AW. Re 
one floor space. ot : Ff NOs 
mwa, Wee e f 


SYLVANIA DIVISION AMERICAN 
istant VISCOSE CORPORATION: Two de- 
iaten partments of the Sylvania Division 
le of have transferred headquarters to the 

Division’s general sales office at 1617 

















saawe Pennsylvania blvd., Philadelphia. They 
are the Technical Service department, 
no for managed by John D. Conti, transferred 2 
h the from Fredericksburg, Va., and the 
Agri- Market Development department, man- 
ection, aged by J. A. Anglada, transferred | in. 
le was from New York City. , > om 
apany, H. J. MAYER & SONS COMPANY: | ae “ie > A. 
years, This Chicago seasoning manufacturer | — “Rade 
ent of has announced the appointment of E. | a 
G. Gerlitz as sales representative cov- | FORM-BEST Full-Length Stockinettes are stronger 
meat ering the southwestern states with elasti 
ropoli- headquarters in Lodi, Calif. Gerlitz is | and more ” 
ed re- a veteran meat industry man and has | FORM-BEST form hams better... 
acking had considerable experience in making | 
e is a a. | plumper. 
States THERLAND PAPER COM- | 
Meat PANY: This Kalamazoo, Mich. firm an- | FORM-BEST are less absorbent . . . 
1e was nounces the appointment of S. G. Hicks | less shrinkage. 
\visory to its field sales force. Hicks has had 
m for previous training in the paperboard y 
field and has completed Sutherland’s | Cincinnak Cotten ry MOQHACA4 
s add- sales training program. His territory COMPANY 
1 is to consists of areas in Illinois and Iowa | Circinmat: 14 
toring. with headquarters in Davenport, Ia. 
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VISIT US AT THE NIMPA 
CONVENTION 
IN CHICAGO 
for the whole story of these 
5 GREAT 
FLEX-VAC* ADVANTAGES 


I. Better color retention 


2.Longer keeping qualities for 
greater shelf life 


3. Self-service consumer unit 
package 


4. Positive brand identification 
5. Complete product visibility 


*Flexible vacuum packaging 





ISSUE OF 
MARCH 315" 


COLOR PAGE tn tHe post 


e@ Now, over fifteen million more Americans have been “‘Posted”’ 
on how Flex-Vac, the wonderful new transparent flexible vacuum 
pack protects sliced bacon, cheese and luncheon meats from 
flavor-stealing air. Many of these Post readers enter your dealers’ 
stores regularly. They'll be looking in self-service display 

cases for your products in Flex-Vac vacuum Pack. Don’t let your 
dealers disappoint them. Be sure they all are stocked well with 
“your brand” sliced luncheon meats. Also post a reprint 

of this advertisement over each case. Put the power of the Post 
to work for your products at the point of sale, too. 


STANDARD CAP AND SEAL CORPORATION 


FLEX=-VAC Sales and Service Offices: 


JERSEY CITY CHICAGO LOS ANGELES 
629 Grove St. 333 N. Michigan Ave. 2820 East 12th St. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











ALUMINUM: The National Produc- 
tion Authority has increased by 15 per 
cent the amount of aluminum which 
producers must set aside for defense 
needs, and by 20 per cent the amount 
distributors and jobbers must set aside. 


MOLYBDENUM: NPA has an- 
nounced complete allocation of this 
material, beginning May 1. NPA also 
limited the molybdenum content of 
stainless steel to 2% per cent. 


STEEL: NPA told steel mills not to 
honor DO priorities issued as repair, 
maintenance and operating needs for 
freight cars, vessels and steel shipping 
containers. NPA also ruled that steel 
mills must accept DO rated orders for 
a larger share of June output, the in- 
creases varying from 5 to 15 per cent. 

LEAD: NPA order M-38 as amended 
restricts lead users from using any 
more lead in any month beginning with 
May than they used in the average 


month of the first half of 1950, and to 
provide up to 20 per cent of their avail- 
able supply to fill DO-rated orders. 

TIN: NPA has issued M-24 as 
amended which reduces the amount of 
tin that must go into terneplate so 
terneplate use can be increased. The 
order also prohibits the use of “mend- 
ers”—defective sheets that have been 
recoated—except for products requir- 
ing the heavier tin coating. 

RUBBER: An NPA spokesman told 
a Senate committee that manufacturers 
of tires for heavy trucks and farm 
equipment soon will get a boost in rub- 
ber allocations. 

CONDUITS: NPA told manufactur- 
ers of rigid electrical conduits they 
do not have to accept DO-rated orders 
for more than 25 per cent of monthly 
output. 

EXPORTS: To prevent foreign buy- 
ers from hoarding. U. S. goods, the 
Office of International Trade announced 
that it will refuse to license any ship- 
ments abroad in excess of a country’s 
“normal” civilian requirements. Such 
things as antibiotics, rubber tires and 
radio tubes are covered. 


Financial Notes 


John Morrell & Co. recently declared 
a dividend of 12%c a share on its com- 
mon stock, payable April 30 to stock- 
holders of record on April 10. 

Cudahy Packing Co. has declared a 
quarterly dividend of $1.12% a share 
on its 4% per cent preferred stock, 
payable April 15 to stockholders of rec- 
ord April 2. 

Cudahy Packing Co. has filed a reg- 
istration statement with the Securities 
and Exchange Commission covering its 
proposed offering of $10,000,000 in 
sinking fund debentures, due April 1, 
1966. Public offering price, interest 
rate and other terms of the financing 
will be supplied by amendment. 


CPR 9 Deadline Extended 


Amendment 1 to Ceiling Price Regu- 
lation 9 extends to April 30 the dead- 
line for sellers in territories and pos- 
sessions who are required to report 
commodity categories and price list 
mark-ups on goods delivered or offered 
during the base period. The amend- 
ment is effective April 1. 
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MARGINS IN FEEDING OF yearling steers during 1947-50 averaged 
largest for the Choice and smallest for the Medium grade. Margins 
also varied most for the Choice grade. The chances of very profitable 
margins or of no margin or even negative margins thus were greater 
when the top grade rather than a lower grade of steers was selected 
for feeding. These comparisons appear in the above charts prepared 
by the USDA. The bottom section presents feeding margins derived 
from the actual prices of the upper three sections. When margins 
were generally high the margin for Choice steers exceeded that for 
other grades, but in the low-margin period of early 1949 the margins 


for Choice were smallest, or were negative. Margins for Medium 
steers as a rule were smaller but they dropped least during a slump. 
Average 1947-50 margins in feeding steer calves were generally 
similar to those in feeding steers of the same grade. The variations 
in margins were greater, for each grade, in feeding calves than 
steers. Just as the longer feeding of top than of lower grade steers 
is a cause for their greater variability of margins, in the same way 
the longer feeding period for calves is the main reason why their 
margins vary more than those which were experienced in the feed- 
ing of steers, Chicago and Kansas City market prices are used, 
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You Are Cordially Invited. ....... 


OF “bp to our “Hospitality Headquarters’’ at the Palmer House, Chicago, 
<a Room 864, April 16, 17 and 18. We are looking forward to seeing 
you then. 








lp, 
OF amenich 
1717 MeGEE STREET = KANSAS CITY 8, MISSOURI 
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STANcase eG 


STAINLESS STEEL 


EQUIPMENT 














+ 








MODEL 


No. 36 | | THERE ARE SEVERAL WAYS 10 
Dimensions: | | COVER rue HOLE iw vour FLOOR 











CAPACITY 

cee iss. 25” Height You could use man-hole covers, temporarily, or 
In addition to Model No. 36, illustrated, there are three other Cleve-O-Cement for a permanent job. Cleve-O- 
STANcase MEAT TRUCKS with capacities of: 1,200 Ibs., 500 Ibs., Cement is easy to apply. Using ordinary tools, any 
ar yo igs ton d —— a ae ee ee handy man can patch the floor in a jiffy. Cleve- 
erously rounded corners are provided for efficient meintenence of O-Cement dries flint hard overnight — 28 times 
sanitary cleanli Specifications for # parts are of harder than ordinary cement. Waterproof, slip- 


highest quality standards. WRITE FOR DESCRIPTIVE LITERATURE. 
RUGGEDLY CONSTRUCTED FOR LIFETIME WEAR. 
Fully Approved by Health Authorities. 


proof, withstands cold, moisture, steam and fruit 
and dairy acids. Used by meat and food packing 

plants, dairies, laundries, bottling plants. 
MANUFACTURED BY 


Send for illustrated bulletin. 
THE STANDARD CASING CO.., Inc. 


7) cea. tee ed _ THE MIDLAND PAINT & VARNISH CO. 


Kate. aa 
METAL SPONGES | 


ll types of meat 














i a 
Designed especially for cleaning 


i t the 
ent. Will not rust or splinter, cv 


processing equipm 
hands or injure metal or asus 
s are fast working, easy a 
Made in STAINLESS s , 


d surfaces. Kurly Kate 


o use, and 
Metal Sponge 


easy to keep clean. 
ER and BRONZE. 


ORPORATION 


CHICAGO 16 ILL 


NICKEL, SILV 


KURLY KATE © 


yy oe ee MICHIGAN AVE 





Page 56 The National Provisioner—April 7, 1951 


= a 








Propose Meat Grading Bill 
In North Carolina 


Proposed legislation for the estab- 
lishment of a meat grading program in 
North Carolina and to provide emer- 
gency funds in event of an outbreak 
of contagious diseases among livestock 
and poultry has been introduced in the 
North Carolina Legislature by Sena- 
tor J. C. Eagles, jr., chairman of the 
Senate agriculture committee. He said 
the meat law would encourage local 
production of meats by providing a 
grading system through which large 
users could make their purchases. 
Eagles explained that most large users, 
such as state institutions, purchase 
federally-inspected meat because they 
have to order by grade. This deprives 
state packers of a good market. 

Under the bill, the State Department 
of Agriculture would inspect and grade 
the meats, designating them as prime, 
choice, good, commercial, utility, cutter 
or canner. 


Sponsors Musical Clock 


Tobin Packing Co., Albany Division, 
Albany, N. Y., is sponsoring an hour- 
long Musical Clock Program over Sta- 
tion WTRY, Troy, N. Y. It is heard 
from 8 to 9 a.m. The program recently 
presented a check for $10,000 to the 
National Infantile Paralysis Fund, 
much of it raised by children of the 
area as a result of the program. 








Marhoefer Introduces New Pork Sausage Product 


Chicago press, radio and television food editors and chain grocery, hotel 
and restaurant executives attended an old-fashioned breakfast on a recent 
Sunday at the Lake Shore Athletic Club for a formal introduction to 
Roastees, new pork sausage specialty of the Marhoefer Packing Co., Chi- 
cago, division of the Kuhner Packing Co., Muncie, Ind. Roastees, said to 
be the only pre-cooked smoke-roasted pork sausage product, starred in the 
breakfast menu. 

Host to the 50 guests was J. H. Marhoefer, president of the company 





shown in the center of photo above. Left to right: Charles Browman, 
Associated Food Dealers of Greater Chicago; J. P. Smith, vice president, 
A & P; Marhoefer; N. P. Chaplicki, vice president, National Tea Co., and 
Matt Buel, meat buyer, Kroger Co. 

Roastees are currently being advertised weekly in newspapers, on a 
15-minute, three-times-a-week radio program, El] posters and a black-light 
board in Chicago. Television spots are being planned. 

The breakfast menu is reported to have been served at Mount Vernon 
years ago. It included: Hot Baked Apple Mount Vernon, Buttered Eggs 
Maison on Toasted Corn Bread, Winter Farm Sausage (Roastees), Major 
Grey’s Chutney, Toasted English Muffins, Honey and Mocha Coffee. 
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SEE 
al ATMOS SYSTEM 


AIR CONDITIONED SMOKEHOUSES 


“ BOOTH | 17 


NIMPA CONVENTION 


ATMOS SMOKEHOUSES 
e Smoke, Cook and Shower in 1 Operation 
e Guarantee Uniform Temperatures 
e Will Produce Higher Yields 
e Are Manufactured in Our Own Plant 

















Call or Write for an Engineered Survey of Your Requirements 


CORPORATION 


955 W. SCHUBERT AVE. + CHICAGO 14, ILLINOIS 











IF YOU WANT THE BEST 
IN SMOKEHOUSES ... 


CALL ATMOS! 


sl PHONE EASTGATE 7-431) 
el 


FORT ENGINEERING & SALES LTD., 1971 TANSLEY STREET, MONTREAL, CANADA ~ PHONE CHERRIER 2166 
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More Reports Made at American Meat Institute 
Third Conference on Industry Research 


The following papers were among 
those given at the third meat industry 
research conference, held by the Coun- 
cil on Research of the American Meat 
Institute at the University of Chicago 
on March 22 and 23. Abstracts of other 
papers were published in THE NATIONAL 
PROVISIONER of March 31, page 13. 

POTENTIAL NEW USES FOR ANI- 
MAL FATS by Waldo C. Ault, USDA 
Eastern Regional Research Laboratory. 

Inedible animal fats are the raw ma- 

terials for industries of substantial pro- 
portions; the annual consumption of 
these fats is about 2,000,000,000 Ibs. 
About 80 to 85 per cent is used in the 
manufacture of soap; most of the re- 
mainder goes into fatty acid produc- 
tion (10 per cent), lubricants, and lub- 
ricating greases (5 per cent); and the 
rest is used in many miscellaneous ap- 
plications. With such a large percentage 
devoted to the preparation of soaps, the 
invasion of this field by detergents not 
derived from domestic animal fats in- 
troduces serious problems that require 
the active attention of all segments of 
the industry. 

Several steps are being taken to 
minimize the effects of this market 
shift but nearly all of them require 
substantial research on and develop- 
ment of new products. It is impossible 
at present to predict the exact fields in 


which these new products may find 
utilization, but at the same time it is 
possible to list certain ones in which 
the chemical nature of the fats appears 
to make their utilization most probable. 
These fields are: 

(a) Detergents, emulsifiers and sur- 
face active agents; (b) Chemicals; (c) 
Polymers, plastics and plasticizers; (d) 
Waxes, lubricants and lubricant addi- 
tives, and (e) Glyceride fractions. 

STUDIES IN THE ANAEROBIC 
DIGESTION OF PACKINGHOUSE 
WASTE by W. J. Fullen, Geo. A. Hor- 
mel & Co. 

Pilot plant studies (see the National 
Provisioner of March 24) indicate that 
packinghouse wastes can be economi- 
cally handled by anaerobic digestion. 
Better than 90 per cent reduction of 
five-day B.O.D. in one day was obtained 
when the raw waste was mixed with 
active anaerobic sludge before being 
fed to the digester. Economic advan- 
tages of anaerobic treatment over con- 
ventional aerobic treatment were dis- 
cussed and laboratory and pilot plant 
equipment was described. 

FATTY ACIDS IN NUTRITION by 
Ralph T. Holman, Agricultural and Me- 
chanical College of Texas. 

Exclusion of fats from the diet of 
animals results in the appearance of 
certain deficiency symptoms which can 
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time. 
clean. Capacity 9 to 12 loaves per dip. May also 
be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 
trically heated. 





ADVANCE DIP TANKS 


for Browning Meat Loaves 


Produce perfect loaves faster . . 
on competition. Give loaves that rich brown, sales- 
producing crust after they leave the oven, reduce 
shrinkage to a minimum, and save extra labor 


. get the edge 


Economical, simple to operate, easy to 


LOOK AT THESE FEATURES! 


Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 
shortening. 


Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 


No burned or spotted loaves. 
Tank capacity, 9 to 12 loaves per dip. 


Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
dips such as gelatin or paraffin. 


Write for Details and Prices Today! 


OVEN COMPANY 700 So. 18th Street, St. Lovis 3, Missouri 


Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Calif. 
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be either prevented or cured by the ad- 
ministration of certain members of one 
family of fatty acids. Linoleic and ar- 
achidonic acids cure or prevent symp- 
toms and allow growth, but linolenic 
and docosahexaenoic acids only allow 
growth. 

The fat deficiency has been pro- 
duced in a variety of animals: rat, 
mouse, dog, chicken, and even in in- 
sects indicating the general need of 
these fatty acids. 

The onset of deficiency is accom- 
panied by changes in the fatty acid 
composition of the animal’s fat. Lino- 
leic acid given to a fat deficient rat 
causes the deposition in the animal of 
fatty acids with four and six double 
bonds. Linolenic acid causes similar de- 


positions. However, the predominant 
transformations are linoleic acid to 
arachidonic acid and linolenic to six 


double bond acid. Only the natural 
isomers of linoleic acid and linolenic 
acid are fully utilized. Unnatural isom- 
ers permit some of the functions of the 
essential fatty acids, but not all, Hol- 
man stated. 

Pyridoxine is related to the deposi- 
tion of polyunsaturated fatty acids, for 
when it is given with essential fatty 
acid, the deposition of polyunsaturated 
acids is greater. B,. apparently is not 
involved in fat deficiency. The type and 
level of protein fed influences the speed 
of appearance of symptoms and their 
severity. 

NUTRITIONAL ASPECTS OF RA- 
TIONS FOR THE ARMED FORCES by 
Harry Spector, Quartermaster Food 
and Container Institute. 

The major objective of rations de- 
velopment is to provide the armed 
forces with suitable food under all cir- 
cumstances in order to help maintain 
their fighting efficiency. Tactical situa- 
tions, climate, terrain, and feeding 
methods and equipment create a large 
number of feeding problems which are 
met by a number of different rations, 
supplementary packs and food packets. 
To be successful rations must satisfy 
four types of military characteristics 
—nutritional adequacy, acceptability, 
stability, and field utility. 

In evaluating operational rations for 
nutritional adequacy many unique prob- 
lems must be solved. Data on nutrient 
content must be obtained by laboratory 
analysis of ration items manufactured 
according to specifications. Methods of 
assay for vitamins must be modified or 
new ones developed in order to insure 
valid and reliable data on ration items. 
Methods using laboratory animals must 
also be developed for evaluating physio- 
logically the nutritional adequacy of 
rations and ration items. In addition, it 
is essential to ascertain the significance 
of feeding tests with laboratory ani- 
mals for the nutritional welfare of 
members of the armed forces. The nu- 
trient stability and physiological avail- 
ability of rations as consumed after 
varying periods of storage under known 
conditions of temperature and humidity 
must be established. 
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. “The condition of the foods delivered daily to our 

NU-WAY stores in Western New York and 

Pennsylvania is of utmost importance! That is 
why we depend on THERMO KING refrigeration. 


















“With THERMO KING ‘out front’ we’re able tocarry about 
26,000 tons of perishables over 307,600 miles annually. 


“THERMO KincG has insured fresher produce, groceries and 


Automatic Temperature Control meats, and has eliminated spoilage and freezing of perishables 
_—for cooling or heating! in winter months. Without the aid of THermo Kinec for 
Automatic Defrosting—at regular intervals! refrigeration or heating we could not deliver the service 
Low cost operation and maintenance! we now provide.” 
More payload space . . . more revenue per trip! —t1. W. Schneider, Faxlines, Inc., 
One-piece, self-contained factory package! Contract Carriers for NU- WAY. Markets 


Quick, easy installation or removal! 
MAIL THIS COUPON=—TODAY! 


U. S. THERMO CONTROL CO. | 


Gentiemen: Please send immedictely complete ic rormation about THERMO KING 
44 South 12th St., Minneapolis 3, Minn. WVVVY 


Mechanical Refrigeration for trucks ond trailers. 



















| 
! 
! 
To Attention of | 
| 
| 
! 
J 


World’s Largest Builder of Gasoline J “Ti rn 
Engine Powered Refrigeration Units ete 
S) City. Ione___ State 





Sales and Service in alt Principal Cities 
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Weekly Meat Production Holds Firm 
With 1950; Sheep Kill Still Declining 


EDERALLY inspected meat pro- 
duction dropped to 289,000,000 Ibs. 
in the week ended March 31 from the 
week-earlier total of 294,000,000 Ibs. 
estimated by the U. S. Department of 
Agriculture. Nevertheless, the March 
31 weekly total was equal to 1950 pro- 
duction for the same period. 
Cattle slaughter of 214,000 head 


ported in the previous week. The pres- 
ent estimate, however, still lagged con- 
siderably behind the previous year’s 
125,000-head kill. Inspected veal out- 
put for the three weeks under com- 
parison totaled 10,400,000, 8,600,000 
and 11,700,000 lbs., respectively. 

An estimated hog kill totaling 1,- 
153,000 head rose 1 per cent above the 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended March 31, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. rw Prod. Prod. 
Week Ended 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. Ib. mil. lb. 
Mar. 31, 1951 ... 214 118.3 106 10.4 1,153 153.3 152 7.3 289.3 
Mar. 24° 1951 ... 225 122.4 87 8.6 1,140 155.0 165 7.9 293.9 
April 1, 1950 ... 222 120.6 125 11.7 1,128 146.9 209 10.1 289.3 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves —— Lambs 100 mil. 
Week ended Live Dressed Live Dressed Live ressed Live Dressed Ibs. lbs. 
Mar. 31, 1951 ...1,010 553 174 98 238 133 102 48 14.9 40.9 
Mar. 24, 1951 ...1,000 O44 178 99 243 136 102 48 14.6 40.5 
April 1, 1950 .... 986 543 167 94 232 130 101 48 14.6 38.1 








dipped 5 per cent below the 225,000 
head totaled a week earlier and 4 per 
cent under the 222,000 recorded in the 
corresponding week last year. Beef 
production slipped to 118,000,000 Ibs., 
compared with 122,000,000 lbs. a week 
ago and 121,000,000 lbs. a year ago. 
Calf slaughter showed a sharp rise, 
with 106,000 head slaughtered in the 
week compared with 87,000 head re- 


1,140,000 head recorded in the preced- 
ing week. For the fourth straight 
week, hog slaughter was estimated 
above a year before; the March 31 
kill being 2 per cent more than the 
1,128,000 head slaughtered in the same 
period in 1950. The 153,000,000 - Ib. 
pork output showed a corresponding 
drop of 1 per cent from the 155,000,- 
000 lbs. estimated for the previous 








HOG AND PORK MARKETS CONTINUE DOWNWARD TREND 


(Chicago costs and credits, first three days of week.) 


Pork products again sold at lower 
levels than a week earlier at Chicago 
while the decline in live hog prices 
was not as pronounced. Only the light 
hogs retained a plus margin, cutting 
plus 25c. Medium weight hogs cut minus 
32c and the heavies, minus $1.29. 





——180-220 Ibs. 
Value 
Pet. Price per percwt. Pct. 
live per ewt. fin. live 
wt. lb. alive yield wt. 
Skinned hams ..... 12.6 46.8 $ . 90 §$ 8.47 a. rH 
Pienies ........... 5.6 34.1 91 2.76 
Boston butts ...... 4.2 39.3 r ‘65 2.39 : 1 
Loins (blade in) ..10.1 40.6 4.10 5.93 
meee GRRE: cicccn ove ‘ $13.56 $19.55 ove 
ee, G. Bs cscs 11.0 33.3 3.66 5.29 9.5 
Bellies, D. S. ........ és eee — 2.1 
—*= Ree SSpee ees $e 3.2 
Plates and jowls .. 2.9 14.3 “42 .60 3.0 
Raw leaf ......... 2.3 16.0 37 51 2.2 
P.S. lard, rend. wt.13.9 16.9 2.35 3.36 12.3 
Fat cuts & lard. ... +». $6.79 $ 9.76 es 
Spereribs ......... 1.6 36.0 58 .83 1.6 
Regular trimmings. 3.3 23.2 77 1.09 8.1 
Feet, tails, ete. .. 2.0 11.7 -24 .34 2.0 
Offal & misel. ....... «s- 1.00 1.45 ee 
TOTAL YIELD 
& VALUE ...... 69.5 $22.95 $33.02 71.0 
Per 
ewt. 
alive 
Cant of BOBS 2. .cccccencccecs $21.39 Per cwt 
Condemnation loss .......... ae fin 
Handling and overhead ..... 1.20 yield 
TOTAL COST PER CWT.. ..$22.70 $32.66 
TOTAL VALUE .........++. 22.95 33.02 
Cutting PL tnocse<caces +$.25 +$ .36 
Margin last week .......... +.83 + 1.19 


9.8 3 


This test is computed for illustra- 
tive purposes only. Each packer should 
figure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on 
available Chicago market figures for 
the first three days of the week. 





—— 220-240 lbs.—— ——240-270 lbs. —— 
Value Value 
Price per per cwt. Pet. Price per per cwt. 
per ewt. fin live per ewt. fin. 
Ib. alive yield wt. = Ib. alive yield 
46.5 $5.86 §$ 8.23 12.9 46.4 $ & 99 $ 8.40 
33.0 1.82 2.54 5.3 33.1 1.72 2.45 
38.2 1.57 2.21 4.1 37.7 1.55 2.14 
39.7 3.89 5.52 9.6 37.7 3.62 5.05 
... $18.14 $18.50 ... ... $12.88 $18.04 
32.1 3.05 4.33 3.9 26.3 1.03 1.44 
21.6 46 65 8.6 21.6 1.86 2.59 
13.2 -42 59 4.6 13.5 62 .86 
14.3 43 .60 3.4 14.3 49 68 
16.0 35 .49 2.2 16.0 .36 49 
16.9 2.08 2.92 10.4 16.9 1.76 2.45 
$ 6. 79 $ 8.58 ea -. $6.12 §$ 8.51 
31.8 .73 1.6 23.0 37 5 
23.2 72 2 97 2.9 23.2 67 95 
11.7 24 33 2.0 11.7 24 .33 
. 1.00 1.44 eo0 ove 1.00 1.43 
$22.40 $31.55 71.5 $21.28 $29.76 
Per Per 
ewt. ewt. 
alive alive 
$21.55 Per cwt. $21.50 Per cwt 
ll fin. ll fin. 
1.06 yield 8 yield 
$22.72 $32.00 $22.57 $31.57 
22.40 31.55 21.28 29.76 
—$.32 —$.45 —$1.29 —$1.81 
+ 17 + 24 — 4 — 1.30 





Sanna 
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week, but was 4 per cent greater than 
the 147,000,000 Ibs. recorded for the 
same period a year ago. Lard produc- 
tion was 40,900,000 lbs., compared with 
40,500,000 lbs. the preceding week and 
38,100,000 Ibs. last year. 

Sheep and lamb slaughter continued 
to fall off for the fourth consecutive 
week with 152,000 head, 165,000 head 
for the preceding week and 209,000 
head a year earlier. Production of lamb 
and mutton for the three weeks 
amounted to 7,300,000, 7,900,000 and 
10,100,000 lbs., respectively. 


AMI PROVISION STOCKS 


Pork holdings of packers reporting 
to the American Meat Institute were 
increased to 504,100,000 lbs. during 
March, reversing the out-of-storage 
movement of a month earlier. The 
March 31 total was 9,700,000 lbs. great- 
er than the 494,400,000 Ibs. reported 
two weeks earlier. The current inven- 
tory held a 57,400,000-lb. margin above 
the 449,400,000 Ibs. held in storage a 
year ago and was 58,900,000 lbs. greater 
than the 445,200,000-lb. 1947-49 average. 

Lard and rendered pork fat stocks 
continued the out-of-storage movement 
begun over a month ago. The 106,- 
800,000 Ibs. held on March 31 was 
4,800,000 Ibs. under the 111,600,000 lbs. 
held two weeks earlier and 8,600,000 
Ibs. less than the 115,400,000 lbs re- 
ported a year earlier. 

Provision stocks as of March 31, 
1951, as reported to the American Meat 
Institute by a number of representa- 
tive companies, are shown in the table 
that follows. Because firms reporting 
are not always the same from period 
to period (although comparisons are 
always made between identical groups), 
the table shows March 31 stocks as 
percentages of the holdings two weeks 
earlier, last year and the 1947-49 aver- 
age for the date. 


Mar. 31 stocks as 
Percentages of 
Inventories on 


Mar. Apr. 
17 1 1947-49 
BELLIES 1951 1950 ay. 

Cured, > — ere 97 142 105 

Cured, 8. P. & D.C. ..... 103 92 94 

Frozen-for-c ure, regular ..111 362 - 

—— -for- -cure, 8. P. & 

yf eens 104 112 128 
Total WEISS cccccscsas 103 112 117 
HAMS 

Cured, S. P. regular ..... 100 75 nO 

Cured, 8. P. skinned ..... 101 108 97 

Frozen-for-cure, regular ..100 100 20 

Frozen-for-cure, skinned ..100 119 110 

SOUS MOMS cccccceccses 105 113 102 
PICNICS 
|’ SS Aree. . | 79 96 
Frozen-for-cure .......... 100 127 117 
Total picnics .......... 99 103 108 
FAT BACKS, D. 8. CURED.116 117 75 
OTHER CURED & FROZEN 

oS errr 100 70 70 

CR, Gs Be. ccageocccesas 99 83 75 

Frozen-for-cure, D. 8 . 105 105 95 

Frozen-for-cure, 8. P. ....105 96 127 

BOUNE GERGE cccccsccses 103 89 9s 
BARRELED PORK . .100 60 60 
TOT. D.S. CURED ITEMS. .101 128 4 
TOT. FROZ. FOR D.S. 

GEE woschotectéunbanken ee 110 253 380 
TOT. 8S.P. & D.C. CURED. .101 95 93 
TOT. S.P. & D.C. FROZEN .105 113 122 
TOTAL CURED & FROZEN- 

PRP siscesseoncers 109 109 
FRESH FROZEN 

Loins, shoulders, butts and 

MRREIEED  cccecccscccece 93 141 167 

BE GH cv cvesacsciscices 101 114 113 

WE Scsnaten en ndecsies 96 130 142 
TOT. ALL PORK MEATS. .102 112 113 
RENDERED PORK FATS..111 125 91 
ED. 6.6 4800.0 0es0periesines 95 92 74 


“*Large percentage change. 
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MARATHON’S 
EYE APPEAL 
WINS THE SALE! 





Marathon’s Self-Selling Packaging 
Team” for Meat Products 
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By 


Self-service meats are strictly on their own when it comes to traveling 
from display case to shopper's hand . . . and the grocery cart! That's 
why leading meat packers depend on the famous Marathon meat 
packaging line for eye-catching brand identification and appetizing 
product display ... plus product protection that keeps meats attractive 
till sold! In store after store, sales have proved that Marathon 


packaging is like having a salesman at the self-service meat case! 


isit Marathon’s Hospitality Headquarters 
and Exhibit at the NIMPA Convention 
Booths 79-80-81, Palmer House 
Chicago, April 16-18 


MARATHON 


Prolective Packaging 


FOR AMERICA’S FINEST FOODS 
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Ask me for a 
flavorful wiener at 
First Spice Booths 

75 & 76 


You'll be back for more! 


How can you cut costs, without reducing 
quality, in today's rising market? This secret 
is yours for the asking at Booths 75 und 76 
at the NIMPA Convention where the full line 
of FIRST SPICE Seasonings, Spices and Binders 
will be shown. 


Makers of the famous 
TIETOLIN,* the perfect Albumin Binder 
FLAVOLIN, MSG Flavor Booster 
PEPPOLIN, pepper replacement 


We also make a complete line of quality seasonings 





*Reg. U. S. Pat. Office 


FiIRSTSPicE 


6 SS bb OE 6:0 OS VE SETHE EO OS OEHHOEONOF6686.5.9005.08 060889 OE OUR SE 


ecseoeee eee eoeoeeooneooeo eed e@ 


+ (ltINONYG C¢ MpLANY, Faee. 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 
Apr. 4, 1951 





Native steers— per Ib. 
Prime, 600/800 ........ 57 @58 
Choice, 500/700 ... 56 @56% 
Choice, 700/900 .. 5514 @56% 

| Good, 500/700 .........54 @55% 
| Commercial 

| cows, 500/800 ......... 47 @49 

| Can. & cut. cows, 

| north., 350/up ......... 48 @48% 
} Bologna bulls, 600/up 50% 


STEER BEEF CUTS 
500-800 Ib. Carcasses 
(Le.1. prices) 
Prime: 
Hinds and ribs 
Hindquarters 

















ROS occ cteccses 
Loins, trimmed 
| Loins and ribs (sets) .. 
Forequarters weed 
BRCM  iccccvcvsusec 
Chucks, square cut .. 
ED codes revouresedene 
Briskets ....ccccscdsccce 
Navels 
Choice: 
Hinds and ribs ........ es 
Hindquarters @b62 
Rounds 5 5 
| Loins, trimmed ........ 83 @sT 
| Loins and ribs (sets) ...78 @82 
| Forequarters ....+..++++ a 
GME ceddeccccecsces 
Chucks, square cut 
| MD wctacteshsereriecen 
| RO oc cvccrceese @i6 
| Navels Eke rere geese 31 @35 
Short plates ...... ° 33 
Front shanks ...........- 36 
| Bull tenderloins, 5/up 1.01@1.06 
Cow tenderloins, 5/up 1.01@1.06 
BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen .... 3644 @38% 
Tongues, No. 2, 3/up,. 
fresh or frozen .---34 @36 
ae eaeecs 7 
Hearts . seseweees 38 @39 
Livers, selected ... P ..62 @b65 
| Livers, regular scostence ee 
Tripe, sealded .... 14 @is 
Tripe, cooked ... .-..15 @li% 
Lips, scalded rr 19% 
Lips, unscalded 1kly 
Lungs 10% @ 11's 
Melts 10%@11% 


| Udders 52a exes 8 
BEEF HAM SETS 


(lel, prices) 








Knuckles, 6 Ibs. up, 
boneless “ase ae 
Insides, 12 Ibs. up .63 @b67 
Outsides, 8 Ibs. up...... 63 a6 
FANCY MEATS 
(Led. prices) 
Beef tongues, corned..... 2 
Veal breads, under 6 oz.. 78 
GOS EB GR. 2c ccsseee . 82 
SS GB. WD cece Gud dnnvs wy 
Calf tongues .............81 @a3s 
gg’ YF errr yr tree 6 
Ox tails, 28% 


Over Ti TA si vcsscce 


"12814 @34 


WHOLESALE SMOKED 
MEATS 


(1.¢.1. prices) 





Hams, skinned, 14/16 Ibs., 
a Rares 
Hams, skinned, 14/16 Ibs., 
} ready-to-eat, wrapped...56 @59 
Iiams, skinned, 16/18 Ibs., 
wrapped ..... eeece i4 @57 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped...56 @59 
Bacon, fancy trimmed, bris 
ket off, 8/10 Ibs., 
WEOPPOE 2 cect cceces 47 @4A8% 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs., 
WHORE ccccgeetescizes 4 @45% 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers ......5 @s 
VEAL—SKIN OFF 
Carcass 
(L.e.1. prices) 
| Prime, 80/150 
| Choice, 50/80 
| Choice, 80/150 
Good, 50/80 ..... 
Good, 80/150 ..cccccccsess 





| Commercial, all weights ..43 
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CHICAGO 


CARCASS LAMBS 


(1.c.1. prices) 


Chelee, BRED .icccccccses 5 @57 
Good, 30/50 .............55 @&56é 
Commercial, all weights..53 @55 


CARCASS MUTTON 
(Le.1. prices) 
Geod, TO/GOWS. ..ceccesses 
Commercial, 70/down 
Utility, 70/down 


FRESH PORK AND 
PORK PRODUCTS 


(Le.L prices) 
Hams, skinned, 10/16 lbs.48 @48%4on 


Pork loins, regular, 

12/down eoeeseses -42% @42% 
Pork loins, boneless .....59 @61 
Shoulders, skinned, bone 

in, under 16 Ibs........ 36 @36% 
Pienies, 4/6 TS. ..ccceses 35 
Picnics, 6/8 Ibs. ... 33 44 @34 
Boston butts, 4/8 Ibs. .39% @41 
Tenderloins, fresh -----81 @ss 
Neck bones os nenes «cee 
BUONO. 22 scccactnns ; 27 
Brains, 10 Ib. pails 17 @17% 
Ears oFasspnsevesas -14 @15 
Snouts, lean in we 14 
ees. SOS we wncseuns 8S @ 8% 


SAUSAGE MATERIALS— 
FRESH 


(1.1. prices) 










Pork trim., regular ...... 24 @24% 
Pork trim., guar. 50% lean.25 26 
Pork trim, spec. 85% lean.46 @48 
Pork trim., ex. 95% lean. 49n 
Pork cheek meat, trimmed.40 @é4l 
Bull meat, boneless ... » @63n 
Bon'ls cow meat, f.c., @63n 
Beef trimmings, 85-90%..52 @5i5n 
Cow chucks, boneless .....58 @63n 
Beef head meat ..... 42% @43 
Beef cheek meat, trmd -424% @43 
Shank meat ........ -57 @6ln 
Veal trimmings, boneless..53 @57n 


SAUSAGE CASINGS 
(F.0.B. Chicago) 
prices quoted to manufacturers 
of sausage.) 
Beef casings 


(Led 


Domestic rounds, 1% to 

1% in en a -75 @s0 
Domestic rounds, over 

1% in., 140 pack 1.05@1.10 
Export rounds, wide, 

over 1% in , 55@1.65 
Export rounds, medium, 

% to pid 1.00@ 1.05 
Export rounds, narrow, 

1 in. under 1.254 1.40 
No. 1 weasands, 

24 in. up 14 @15 
No. 1 weasands, 

i Se Pee 8 
No. 2 weasands ....... 9 
Middles, sewing, 1\@ 

” 4 


2 in . 1.404 1.55 
Middles, select, wide, 

2@2% in ‘ 
Middles, select, extra, 
24%@2% in 
Middles, select, 
2% in. & up 
Beef bungs, export, 


1.60@ 1.80 


1.90@ 2.10 
extra, 
2.40@2.85 


No. 1 . . 34 @35 
Beef bungs, domestic 26 
Dried or salted bladders, 

per piece 

12-15 in. wide, flat 25 @26 

10-12 in. wide, flat 14 @1i7 

8-10 in. wide, flat -5 @8 

Pork casings 
Extra narrow, 29 
mm. & dn 4.45 


Narrow, mediums, 


29@32 mm. 4$.15@4.35 


Medium, 32@35 mm 3.30@3.35 
Spe. med., 35@38 

mm vee .2.70@2.90 

Wide. 38@43 mm 2.60@2.70 
Export bungs, 34 in. cut.31 @34 
Large prime bungs, 

34 in. cut . ‘ 20 @21 
Medium prime bungs, 

34 in. cut . 14 @16 
Small prime bungs il 
Middles, per set, 

cap off o* i 6@79 


DRY SAUSAGE 
(1.¢.1. prices) 
ch. hog bungs 


Cervelat, . 1.024@1.05 
38 @T70 


Thuringer .68 

Farmer Jes ee ane s4 
Holsteiner Sen eece . _ 84 
B. C. Salami ...... 92 @96 
B. C. Salami, new con. .. 59 
Genoa style salami, ch. % @97 


epperoni .........- ‘ve 
Mortadella, new condition. 66 
Italian style hams - 
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: ANNOUNCEMENT 
} @57 
) @56 
$ @55 
N 

@ Relief for Sausage Makers unable to obtain Cow Meat and Bull Meat to keep their 
noo sea businesses going, due to the terrific shortage of this kind of material. 
D 
5 @ Offering Mexican Cow and Bull Meat (full carcass), by a concern of experience — 

@48%4n a deluxe product, trimmed and defatted for the sausage and canned meat trade. 
@42% Carload shipments only, for shipment to government inspected plants only. 
| @36% 
net? @ A fine dry product, tested and being used to entire satisfaction by many packers. 
ee + Low in moisture and fat content — packed in 450 lb. to 475 lb. tierces, ready to grind 
% G13 and chop. Very convenient and economical. 

@17% 

@15 
'@ *% @ Shipments coming in regularly from Torreon, Gomez Palacio, Chihuahua and Juarez, 
— Mexico. 

5 ico, S.A 
€ Ready Foods de Mexico, 5S. A. 
| tan U.S. OFFICE — 500 NORTH DEARBORN ST., CHICAGO 10, ILLINOIS 
don Telephone: WHitehall 4-7545 

sin 
'S \ nee! 
Mectwrers fm ere ere re ee ee ee ee ee ee ee ee 

{ 

aso ; 
ae | HIRAM CUKE sez! rl 
oe WELCOME 
5@ 1.40 | 2 : TO OUR 

ye |. . ok Mel HOSPITALITY ee 

8 | —_ ene ROOM 829 VY 
0@ 1.55 ! is SO a NIMPA A 
oo | 
0@ 1.80 | | (| * ' ten 
0@ 2.10 | iil t S masa 
0@2.85  . SE 0 4 G- 

@35 | |: 

26 ; DICED SWEET PICKLE Nd 7 
ax | in your Loaves and Specialties 
@ii | 
@ 8 Give your Meat ening 4 and Sepeee Specie , read ote. a e ) (f) 

. inning taste app imply adding 

4.45 | DICED. SWEET PICKLES to your present formulas. l7/s he /) ~ Sod 

5@4.35 | This low-cost sales-getter actually enhances the appear- 

DOS.55 | ance of your meat products. 

10@ 2.90 | HIRAM CUKE also sez: Give your products new, dis- 

or tinctive appeal with Diced Sour and Dill Pickles .. . af 

- | Sweet and Sour Chunks ... Diced Red and Green 1S f oa" 

@21 | Peppers. 
@16 ; Write today! 
aio 
| + 
l Gj ts th SOLVAY SALES DIVISION 
2@1.05 | 0 ) m l ga 

= PICKLE COMPANY 40 Rector Street, New York 6, N. Y 
ae 
@o7 | 4941 S. Racine Avenue ee Chicago 9, Illinois 

ee Cannister sibieandbGa 
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DOMESTIC SAUSAGE SEEDS AND HERBS 











(1e.1. prices) 
(Le.1. prices) Ground 
Pork sausage, hog casings.48 @52 Whole for Saus. 
Pork sausage, bulk ...... 42 Caraway seed ....... 28 83 
Frankfurters, sheep cas... . Cominos seed ....... 42 48 
Frankfurters, hog cas. ... Mustard seed, fancy. 26 os 
Frankfurters, skinless .... Yellow American ... 
WONRMER . scscccvescdcceses 50 Marjoram, Chilean .. .. me 
Bologna, artificial cas. ... rere 26 30 
Smoked liver, hog bungs..48 @49 Coriander, Morocco, 
New Eng. lunch. spec..... 65 @zi70 Natural No. 1 a 42 
Minced lunch. spec., ch...54 @58 Marjoram, French ... 60 70 
Tongue and blood ........ 47 @49 Sage, Dalmatian 
Blood sausage .......++++ 41 @49 ES eee erner: 1.32 1.47 
BOND sc csvcccerecedeccsces 87 
Polish sausage, fresh ....56%4.@58 CURING MATERIALS 
Polish sausage, smoked...56 @58 Cwt. 
Nitrate of soda, in 425-Ib. 39.20 
bbis., del., or f.o.b. Cho. 9. 
SPICES a, n. ton, f.o.b. N. ¥: 
)bl. refined gran. ........... 11. 
(Basis Chgo., orig. bbls., bags, bales) Small cryetals san wegevoanied 14.40 
. Medium crystals ............ 15.40 
Whole Ground Pure rfd., gran. nitrate of soda 5.25 
Allspice, prime .... 34 38 Pure rfd., powdered nitrate of 
Resifted ........ 35 39 SD tb cnsecnsbenns sasiase unquoted 
Chili Powder ...... oo 40 Salt, in min. car. of 60,000 Ibs. 
Chili pepper ....... ei 39 only, paper sacked, f.0.b. 
Cloves, Zanzibar .. 68 74 Chicago: Per ton 
Ginger, Jam., unbl. 75 81 SEED Scccsccenstecees 
Ginger, African er 54 59 MEL ch awe ccececsosesive 
Cochin ....cccee. ee ee Rock, bulk, 40 ton car, 
Mace, fey. Banda delivered Chicago ....... 11.60 
East Indies ..... o* 1.92 Sugar— 
West Indies .... ow 1.83 Raw, 96 basis, f.o.b. 
os ay flour, fey. ~h 32  - aaa 5.82 
gu ctpedease “ 28 Refined standard cane 
West India Nutmeg... 72 , GHD saciocsecessnce 8.05 
Paprika, Spanish .. R 50@78 Refined standard beet 
Pepper, Cayenne .. em 52@68  ” ae 7.85 
Red, No or os 48 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ‘ 3.27 bags, f.o.b. Reserve, La., less 
Pepper, white 3.65 Th ghashinkeancsdaveuss eens 
EES y 2.08 Dextrose, per cw 
Black Lampong.. 2.00 2.08 in paper bags, y eean 7.05 








PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco No. Portland 
, . FRESH BEEF (Carcass): April 3 April 3 April 3 
Ac’cent heightens and holds STEER: 
Ne $55.00@56.00 —_~........ ... ... $54.00@55.00 
food flavors ae makes foods woin i cccaecauncds 54.00@55.00 $54.00@55.00 ba, 00gpS5.00 
SE. vcvcncakicey 54.00@55.00 53.00@54.00 54.00@55.00 
@00-700 IBS... cc cccccces 53.00@54.00 53.00@54.00 54.00@55.00 
taste naturally better! 
” ial: 
Y Commerc cea ‘aiden weaelan nama 
cow: 
More flavor—more good, natural flavor than you ever Commercial, all wts. .... 47.00@48.00 48.00@50.00 49.00@53.00 
thought possible—is already in the food products you Utility, all wts. ........ 46.00@ 47.00 45.00@ 48.00 ar my 
produce! It’s true, and today you can bring those full, —* (ikin-08) (Skin-On) een 
fine flavors out into the open . . . intensify and round 200 Ibs. down ......... 56.00@58.00 lw. see eee 58.00@60.00 
; Good: 
them out . . . with Ac’cent! 200 Ibs. down ......... 55.00@57.00 lk... sees 56.00@58.00 
For Ac’cent, like nothing ever known before, remark- FRESH LAMB (Carcass): 
ably brings out—without changing—the flavors of most . gees 55.00@57.00 56.00@58.00 55.00@ 56. 
foods. Equally important, Ac’cent combats flavor loss eae Sees bleh osdbuis 54.00@55.00 54.00@56.00 55.00@56.00 
by helping to hold those flavors. Yet this wholesome vege- eee Mle Pk diese es 55.00@56.00 54.00@56.00 55.00@56.00 
table protein derivative (99+% pure monosodium gluta- Commercial, ali wis.” .... 52.00@54.00 So.opg@s2.00 «83.04.00 
mate) adds no flavor, color or aroma. Utility, p Basen epercsee., sveuvooets 48.00@52.00 48. 49.00 
More and more food processors are learning the re- OMT csigrss adccncases $8.00@40.00 ee eeeees 
markable effect Ac’cent has on a wide variety of prod- Sale thee cc «=| RRR sneapansict 
ucts. More and more of them are including Ac’cent as a FRESH PORE CARCASSES: (Packer Style) (Shipper Sete) (Shipper Style) 
ic ingredi i inex- MMERIMGY St cal nab sais | a oMeesnat Oe eee ae 
basic ae bent. Why not learn how efficiently and inex a So 34.00@35.00 35:00036.00 32.00@34.00 
pensively Ac’cent can improve the flavors of your foods? FRESH PORK CUTS No. 1: 
Write today LOINS: , 
be +n “Snsstheceneaee 47.00@49.00 52.00@54.00 48.00@51.00 
AM ivisi j i | “ape eae 47.00@ 49.00 50.00@52.00 48. 51.00 
INO PRODUCTS Division, International Minerals 12-16 Ibs. doaveacedoues 46.00@ 48.00 48.00@50.00 #5-00g 31.90 
& Chemical Corp., 20 N. Wacker Drive, Chicago 6, IIl. PICNICS: 
ieieh ies ablewaied sake heneu 36.00@40.00 «nn cnueeeee 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned: 
12-16 Ibe. oe ere 54.00@00.00 58.00@62.00 60.00@62.00 
16- Dy . obs0520060066 2.00) x . »60. id . 
® BACON, “Dry Cure’’ No. ms 
OU: \ccscesicucune 52.00 52.00@54.00 49.00@51.00 
 D ppepeteiecger: 42.00046.00 48.00@52.00 45.00@49.00 
Lig? Ios. ajo oogse0. tT Nes2.00 45.00@ 49.00 
4. efine 
MME Gickcwenostysaccy a 20.50@22.00 i... ss ss 22.50@23.50 
E 50 Ib. cartons & cans... 21.00@22.50 21.00@22.00  _..... yeves's 
+% PURE —— GLUTAMAT 1 Ib. cartons .......... 21.50@23.00 22:00@ 24.00 23.00@ 24.00 
99 











THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

cookin Accent taste betfer! QUALITY AMERICAN HOG CASINGS 
1g in Great Britain 


8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, Londen) 
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IN REFRIGERATION 
Wi MC i knowin 
HOWE 






HOWE POLAR CIRCLE COILS 









coccccccoccceFIN COILS ecccccccccecees 


STANDARD AMMONIA 


COMPRESSORS, sizes to Cn — 
150 tons, are designed 
from 39 years of special- CER Vara cams 


ization. They keep prod- TILT | — 
ucts at profit-quality peak . = 
L— 
== 


byexacttemperature and 
seeeeeeeeoeee ‘PIPE CcoILs seeeceeeeeeeoee 














humidity control. 





ecccccee (CE BUILDER TANKS seeccecoes 





MULTIPLE-EFFECT COMPRESSOR MODEL G COMPRESSOR 
15 to 150 tons 10 to 20 tons 


eeE SSSSSSSSSSSESSSSSSESSESE SESE SEHSSESESSSSSESSSSESSSESSSESESEEE 


UNIT COOLERS 





wa 
RAPID FREEZE 
UNIT COOLER 


ACCUMULATORS, OIL 
TRAPS AND RECEIVERS 





MODEL A COMPRESSOR AMMONIA COMPACT UNITS 
2 to 8 tons 





SHELL AND TUBE 
CONDENSERS AND COOLERS 
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MO MATTER HOW GOOD 
THE PRODUCT-IT’S GOT, 
TO HAVE “CHEF APPEAL 


Y  sccat anniversary is just a date in the March 

of Time... but to Heekin customers, 50 years 
has meant PROGRESS...SERVICE... PERSONAL 
INTEREST. Meat and lard products, attractively 
packed in Heekin plain or lithographed cans, adds the 
extra eye-appeal that makes your brand outstanding. 








THE HEEKIN CAN CO., 
PLANTS AT CINCINHATI AND NORWOOD, OMIO; CHESTNUT HILL, TENNESSEE AND SPRINGDALE, ARKANSAS 


CINCINNATI 2, OHIO 
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F. 0. B.. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, APRIL 5, 1951 


REGULAR HAMS 


Fresh or F.F.A,. 8. P. 
Oe ovvccsese 45n 
10-12 . 45n 45n 
12-14 4444n 44%4n 
BU. occcumes 444on 441on 
BOILING HAMS 
Fresh or F.F.A. S. P. 
4 ee 44n 44n 
PE: thence de 44n 44n 
BEE scccsece 44n 44n 


SKINNED HAMS 
Fresh or F.F.A. 


4644n 
46@46\,n 





OTHER D.S. MEATS 


Fresh or Frozen Cured 
Reg. plates...17n 1l7n 
Clear plates..14n l4n 
Square jowls. .16 16n 
Jowl butts....13@13% 13% 
S.P. jowls ‘ erences 14% @15 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 











PICNICS 
Fresh or F.F.A a. 2. 
Oo] coveaves 34 34n 
4-8 range Oe 
C.D seccce 2%@33 32%,@33n 
. ea 3% 3344n 
BEES wccces 31 3344n 
oo 3344 33%n 
8/up, No. 2's 
Th caseccs ee.  . |  O'eepenal 
BELLIES 
Fresh or Frozen Cured 
ee 34 @34% 35% @36n 
| are 3 @33% 344% @35n 
SES evecees 334gn 
. ‘ @31% 3244 @33n 
= 27% 29n 
16-18 -2444@25 26 @261en 
RP. weandeak 2342.@24 25 @25%n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
. -22@22% 22% 
. -22@22% 22 
errr 21% 
ore 19 20% 
ee 18% 20@ 20% 
seoneses 18 19n 
FAT BACKS 
Green or Frozen Cured 
Bel: saaces 13% @13\%n 1349n 
8-10 ......14n 13% 
10-12 ... .14 14 
12-14 ......14 @14\n 14% 
i i-_- 15n 15% @16 
- 16 16 
8 16 16 
16 16 








LARD FUTURES PRICES 


MONDAY, APRIL 2, 1951 


Open High Low Close 
May 18.15 18.25 18.10 18.25a 
July 18.10 18.12% 18.05 18.12%b 
Sept. 18.10 18.10 17.97% 18.05a 
Oct. 17.42% 17.52% 17.42% 17.50a 
Nov. 17.00 17.05 17.00 17.05a 
Dee. «© secs ss.ee Seee 17.20a 

Sales: 2,640,000 Ibs. 

Open interest at close Fri., Mar. 
30th: May 269, July 349, Sept. 409, 
Oct. 179, Nov. 8, Dec. 9; at close 
Sat., Mar. 3lst: May 266, July 351, 
Sept. 413, Oct. 181, Nov. 8 and Dec 
10 lots. 

TUESDAY, APRIL 3, 1951 
May 18.12% 18.12% 18.065 18.07%a 
July 18.07% 18.07% 18.00 18.00a 
Sept. 17.95 17.95 17.90 17.90 
Oct. 17.40 17.40 17.35 17.35a 
Gs sess eons err 16.90a 
Dec. 17.15 17.15 17.00 17.00 

Sales: 1,480,000 Ibs. 

Open interest at close Mon., Apr. 
2nd: May 257, July 350, Sept. 421, 


Oct. 179, Nov. 13 and Dec. 10 lots. 


WEDNESDAY, APRIL 4, 1951 
May 18.05 18.07% 17.97% 18.00a 
July 17.95 17.95 17.77% 17.82% 


Sept. 17.85 17.85 17.65 17.70 
Oct. 17.20 17.20 17.05 17.10b 
Nov. 16.80 16.80 16.60 16.60a 
Dec. 17.00 17.00 16.67% 16.70b 

Sales: 4,840,000 Ibs. 

Open interest at close Tues., Apr. 
8rd: May 256, July 344, Sept. 422, 
Oct. 178, Nov. 13 and Dec. 10 lots. 


THURSDAY, APRIL 5, 1951 















LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during February 
1951, bought at stockyards 
and direct purchases were re- 
ported by the USDA as fol- 
lows: 


Feb. Jan. Feb 
1951 1951 1950 
Per- Per- Per- 
cent cent cent 
Cattle 
Stockyards ... 70.4 72.3 75.8 
QEREF cccccces 29.6 27.7 24.2 
Calves— 
Stockyards ... 50.0 50.9 60.0 
GEREF cccccces 50.0 49.1 40.0 
Hogs— 
Stockyards ... 39.3 38.2 39.9 
Other ....... 60.7 61.8 60.1 
Sheep and lambs— 
Stockyards ... 44.2 51.2 57.4 
Other ........ 55.8 48.8 42.6 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
CE. Keciepesedes o2 ened ae $20.50 

Refined lard, 50-lb. cartons, 
ih Se chhdiastbe o6ee 20.50 

Kettle rend., tierces, f.o.b. 
GD dcccstnccesves . 21.50 


Leaf, kettle rend., tierces, " 





May 18.00 18.00 SM, GHORGS cccccccccccece SAA 
July 17.80 17.80 Lard flakes ..... bi vinkeae-e-wels 
Sept. 17.65 17.65 Neutral, tierces, f.0.b. Chicago. 
Oct. 17.00 17.00 .82 Standard Shortening *N. & 8. 
Nov. 16.50 16.50 16.47% 16.50a Hydrogenated Shortening 
Dec. 16.65 16.65 16.65 16.60b Gaeta r 31.75 
Sales: 8,440,000 Ibs. 
Open interest at close Wed., Apr. *Delivered. 
4th: May 258, July 319, Sept. 414, 
Oct. 178, Nov. 14 and Dec. 15 lots. = 
FRIDAY, APRIL 6, 1951 
May 17.80 17.80 17.7: g WEEK'S LARD PRICES 
July 17.62% 17.65 g 
Sept. 17.52%4 17.55 35 P.S. Lard P.S.Lard Raw 
Oct. <2 16.95 72 Tierces Loose Lea 
Nov. 16.37% .... BT M : 3¢ 
Bec 0 ac cnet ee a 2 .. te ie we 
Sales: About 3,500,000 Ibs. cs oe 18.15n 16.75a 16.25n 
Open interest at close Thurs., Apr. Bee. 4. 42 «0s 18.15n 16.75a 16.25n 
Sth: May 253, July 313, Sept. 434, SG. DB cisvs 18.15n 16.50a 16.00n 
Oct. 191, Nov. 14 and Dec. 16 lots. Bee. GB occas 18.00n 16.5 16.00n 
a—asked. b—bid. ~ a—asked. n—nominal. 
The National Provisioner—April 7, 1951 
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Welcome! 


NIMPA 


You are most cordially invited to make our 


Hospitality | Suite 812 | your Headquarters. 


There to greet and serve you will be: 
@ Sol Merdinger @ Paul Rustin 


@ Fred Siegel @ Al Schultz 
@ Sam Siegel @ Ed Merdinger 
@ Mort Siegel @ Evar Head 
@ Milt Mishkin @ Bill Griesbaum 





“TENDERAY BEEF” 


SIEGEL-WELLER 
PACKING CO. 


BEEF PACKERS 


4531-49 McDowell Ave., Union Stock Yards 
Chicago ? 


© Shipping Coast to Coast 
e All phones —YArds 7-1611 


























* THE SAME WARM 


WELCOME 


* THE SAME FRIENDLY 
HEADQUARTERS IN 


SUITE 821-22 


OF THE PALMER HOUSE 


—ALL DURING THE 
NIMPA CONVENTION! 


| J. S$. HOFFMAN 
COMPANY 


CHEESE - SAUSAGE - CANNED MEATS 
CHICAGO - NEW YORK 
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Get 
This NEW 
Booklet! 


ERE’S a handy cleaning guide prepared by the 


makers of Oakite chemical cleaning compounds. 
In it you will find described the same short-cuts used 
by many of the nation’s leading packers. 
Here you will learn all about the latest money-saving 
devices for handling. 


Cleaning of Smokehouses 

Processing Equipment Cleaning 
Batch-Cleaning of Trolleys 

Hog Scalding 

Descaling Water-Circulation Equipment 
Steam-Detergent Cleaning 

Chemical Sanitization 

Cooperage Cleaning 

Conditioning Refrigeration Units 


Here, too, you will learn about personalized Oakite Serv- 
ice. How you can put it to work for you . . . without cost 
. to establish the greatest measures of economy. 


This 34-page illustrated Booklet is yours, free for the 
asking. Sending for it involves no obligation. Ask for 
Booklet No. F 7894. 


OAKITE PRODUCTS, INC., 20A Thames St., New York 6, N.Y. 


qqnuitte INDUSTRIAL Cteay, 
? 
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Temperatures are always right for 
protecting the freshness of your meat products when your 
trucks are equipped with Kold-Hold “Hold-Over” refrigera- 
tion Plates. You never have to worry about spoilage losses 
due to delays in transit because Kold-Hold “Hold-Over” 
Plates maintain specified temperatures throughout the longest 
day’s trips. There is no trimming, or loss of bloom. Kold- 
Hold Plates keep truck bodies clean, sweet, dry and odorless. 
Meats retain all of their customer appeal. 


If part of the load is still undelivered, overnight hook-up 
into the plant compressor system, or plug-in of a self-con- 
tained unit, will keep meat in prime condition. 

“Hold-Over” Plates will give you a lifetime of dependable 
refrigeration. With over 
one-half million plates in 







use today, no case of op- 
erational failure has 
ever been reported. 
They take up little 
space in the truck 
te leave maximum 
payload space. 


Kold-Hold “Hold-Over” Plates give you all this for as little 


as 10c a day . . . less than the cost of ice alone. 


See your local refrigeration service 
engineer or write us for details, 


KOLD-HOLD 


Cian protects every step of the way mmm 


KOLD-HOLD MANUFACTURING CO. 
460 £. Hazel St., Lansing 4, Michigan 
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NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L prices) 


Apr. 3, 1951 
Per Ib. 
City 
Prime, 800 Ibs./down ....58%@61 
Choice, 800 lbs./down . me @58% 
ME casdivicdsdbsecncews @57 
Cow, utility and 
commercial .....+..0++. 46 @49n 
BEEF CUTS 
(Le.1. prices) 
Prime: 
Waptyuertess, 600/800 
BRR, cgeccvescescocesd @67 
Rounds, N.Y. flank off. @62 
BO, CaM .cccccscccces @72 
Top sirloins ........... 68 72 
Short loins, untrimmed. .90 95 
Ribs, 30/40 lbs. ....... 78 82 
ucks, non-kosher - 58 55 
PISCE ccccccccecccces 48 @52 
PEARED nccccvcccocceses 28 @30 
Choice: 


Hindquarters, 600-800 
Ibs 






cesesceccesooeccs @64 

Reunés N.Y. flank off. .59 po 

ips, ull cceccecscsese 72 
Top sirloins ..........- 70 
Short loins, untrimmed. .78 83 
Chucks, non-kosher ° 
Ribs, 30/40 Ibs. 
Briskets .. 
Planks ...cccccecccsess 


FRESH PORK CUTS 


(Le.1. prices) 


Westera 
Hams, skinned, 14/down..52 @54 
Picnics, 4/8 WDE. ccccceses 3514 @36% 
Bellies, 8q. cut, seedless, 

B/EB WB. cc cecceccsccece 34% @ 85% 
Pork loins, 12/down ..... 44 @47 
Boston butts, 4/8 Ibs.....45 @48 
Spareribs, 3/down ........ 41 @43 
Pork trim., regular ...... 25 $5" 
Pork trim., spec. 85%....47 49 

City 
Hams, regular, 14/down.. 53 
Hams, skinned, 14/down..53 @58 


Skinned —pepeens 


UZ/GOWN ..ccccccccccces 42 
Picnics, “4/8 1 seccccess 39 @42 
Pork loins, 12/down ceees 46 @51 
Boston butts, 4/8 lbs. ...44 @b50O 
Spareribs, 3/down ....... 48 @45 
Pork trim, regular ...... 25 @30 

FANCY MEATS 
(Le.1L prices) 
Veal breads, under 6 oz. ...... 

6 tO 12 OB. cccccccsccsccccces 

Be GM GD cencctcoctccecssoses 1.20 
Beef kidneys ........+eeesseees 
Beef ave, selected .........++ 1.00 


Beef livers. selected, kosher.... 
Oxtails, over % Ib 
Lamb fries 





YORK 
LAMBS 
(Le.1. prices) 
ity 
Choice lambs ...........- 59 6644 
ne ye 66% 
Legs, gd. and ch. ....... 
Hindsaddles, Fy cael ch.. .68 71 
Loins, gd. and ch. ....... 70 72 
Westera 
Choice, 35 to 55 Ibs. ..... 56 @60 
Good, 35 to 55 Ibs........ 56 @60 


DRESSED HOGS 
(Le.1. prices) 

Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ......... He rth 
137 to 153 Ibs. 344 @34% 
154 to 171 Ibs. 34% @34% 
Bee OO: SES TE. cccoceses 344% @3y 


VEAL—SKIN OFF 


(Le.1. prices) 





Prime carcass 
Choice carcass ........+.. 55 59 
Good carcass 
Commercial carcass 


BUTCHERS’ FAT 


(1.c.1. prices) 





CANADIAN SLAUGHTER 


In its February, 1951 re- 
port of livestock slaughtered 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives the 
average dressed weight of 
hogs as 159.6 lIbs.; cattle, 
508.9 lIbs.; calves, 129.1 Ibs.; 
and sheep and lambs, 50.2 
lbs. These weights compare 
with 158.7, 488.6, 124.4 and 
48.3 Ibs., respectively, in 
February a year earlier. The 
total number slaughtered in 
all classes, with comparison, 


is shown in the following 
table: 

Feb. Feb. 

1951 1950 
NE. acca see 77,887 98,671 
CRIED .cccccvuser 25,833 32,807 
Hogs ...........389,615 350.749 
WD cccuscdcas 15,978 19,602 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, APRIL 3, 1951 
All quotations in dollars per cwt. 
BEEF: 
STEER: 


Prime: 
350-500 Ibs. 
500-600 





None 

57.00-58.50 
° .. 57.00-58.50 
ocecccenas 57.00-58.50 





600-700 . 
700-800 Ibs. 


Good: 

350-500 Ibs. ........- None 
500-600 Ibs. ......... 54.00-57.00 
600-700 Ibs. ......... 54.00-57.00 
Commercial: 

350-600 Ibs. ......... None 
600-700 Ibs. ......... None 

COWS: 
Commercial, all wts.... 46.00-49.00 
Weeeey, GE WE..ccccce 46.00-49.00 
VEAL—SKIN OFF: 
Prime: 

Pane BD. cosscsics 59.00-61.00 
SP GN usccécece 59.00-61.90 
Choice: 

ee Oe OO caveccses None 

80-110 Ibs. ......... 55.00-59.00 
110-150 Ibs. ......... 55.00-59.00 





Good: 
50- 80 Ibs. 52.00-54.00 
80-110 Ibs. 53.00-55.00 
110-150 Ibs. ... 53.00-55.00 
Commercial, all w 48.00-53.00 
CALF—SEIN OFF: 
No quotations. 
LAMB: 
Choice: 
SO-40 BB. nncccccccce 56.00-60.00 
GPS TB. wcecccccece 56.00-60.00 
GPG TB. cc vcccseccce 56.00-60.00 
See B, cccccccscos 56.00-58.00 
Good: 
See TB, ccccccscece 56.00-60.00 
See Te cesccencees 56.00-60.00 
SEBO WB. .cccccccces 56.00-60.00 
BD BEB. coccsvcoccs 56.00-58.00 
Commercial, all wts.... None 
— (EWE) 70 Lbs. Down 
eerecccccccccescs None 
yn TE coreccecesce None 


PORK CUTS—CHOICE: 
LOINS (Bladeless Incl.): 
8-10 lbs. .. 





apaRunavs: 
3 Ibs. down .......... 41.00-43.00 
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Sim; 


“this movie 
Shows the way to 
EXTRA PROFITS for you” 


See it at the NIMPA Convention — the new color movie 
showing the entire family of Townsend skinning machines 
in operation. 

Just go to Booth 3. A Townsend representative will show 
you the movie and answer your questions about Townsend 
skinners. 

Whether your plant is large, medium or small, it will pay 
you to learn how Townsend skinners can bring increased 


revenue to your operation through increased yield and lower 
skinning costs. 


TOWNSEND 


ENGINEERING COMPANY 


321 E. Second Street Des Moines 9, lowa 
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Cut Skinner Model 
27. Skins and fleshes 
any pork cut. 


The streamlined ver- 
sion of the versatile 
pork-cut skinner — 
the Townsend Model 
35. Efficient. Easy- 
to-clean. 


The Townsend Ba- 


hi 5 hat steps- 
machine that si 
up speed and 
in bacon skinning. 


This machine re 
moves membrane 
economically from 
beef, veal, etc.—the 
Townsend Membrane 
Removal Machine 
Model 66. 


Townsend Gizsard 
Skinner Model 39 
removes skin from 
Geee Ses piece. 
kins up to 1400 
gizzards hourly. 


For fishermen—this 
hand ated Town- 
send Skinner 
Model 36 removes 
skin and scales 
quickly and easily. 
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MEAT PRICES AT PHILADELPHIA 


Prices paid for wholesale meats at the Philadelphia market 
on Tuesday, April 3, are shown in the following table 


WE LC O M E Prices are reported by the U. S. Department of Agriculture 


on a per hundredweight basis. 


NIMPA CONVENTIONEERS Locally Dressed Meats Western Dressed Meats 











| FRESH BEEF CUTS: FRESH BEEF CARCASSES: 
You are cordially invited to visit our | Prime: Steer: 
—- bat round, Prime, 900-700 ibe... caesineies 
UES) oR ee aa, SebGeeckre 
HOSPITALITY HEADQUARTERS | Full loin, 75-90 Ibs... -....-+++- Choice, 600-700 Ibs... .$57.00@59,25 
| Full loin, 90-100 Ibs.- 2 220.220... Choice, 700-800 Ibs.... 56.50@59.25 
Hip round, with RC: sce e cases Good, 500-600 Ibs..... es 8 
Ribs (7 bone) 35-40... ......+--+ Good, 600-700 Ibs..... 54.00@56.50 
SUITE 825-826 | Bibs, (7 bone) 30-85. 200000000: Comineretal, 80-806 
Plate Rae oes scenees cpoecnséce Semeee Cemimersaseeké irs vanes 
Sea enerere nares ataerenses Utility, 850-600 Ibs... ...eeeeeee 
at the Cow, All Weights: 
yp - .. Commercial ......... 43.00 rye 
style roun GEE covececavivesd® ‘ 0 
PALMER HOUSE ~ gO appl ecaascige $60.00@ 62.00 
Full loin, 75-90 Ibs.... 60.00@65 
Full loin, 90-100 Ibs... 0. gn, 0 FRESH VEAL (Skin Off): 
; ; H Hip round, with flank. 58. *hoie ‘ : 4. 57. 
while attending the NIMPA Convention Ribs (7 bone) 35-40... 68.00@72.00 Castes, 00:120 Be... 
| Ribs (7 bone) 30-35.. 68.00@72.00 Good, 80-110 Ibs. ..... 49.00@53.00 
oom chuck .......+-+ et tre Good, 110-150 Ibs..... 50.00@54.00 
We se eet eseeeeese 
| cocccccecese Gene 
SLOMAN, LYONS BROKERAGE COMPANY | | Biiiesscccccc BOS a 
| Choice, 35-45 Ibs..... eet ty 
IRVING SLOMAN * LESTER LYONS | FRESH PORK CUTS No. 1: Choice, 45-55 Ibs..... 57.00@60.00 
JACK KARP VERNON OPP | eine. ee ite. <icI1l Gaeoenty FRESH PORK OUTS: 
JOHN WILSON | Spareribs, 3/down .... 47.00 only Loins, No. 1 (blade- 
| Skinned hams, 10-12 less included) 
Mls. ‘ntiee Puss Seeks ene 58.00 only eee Mk” aividdussewe res $e} 
| Skinned hams, 12-14 ee. Gk. se sace css 
| TRB. secccceccerccvecce 58.00 only Boston butts, 4-8 -. 42.00@47.00 
| Se = Ee picnics, Regular picnics, 4 
NEW YORK 14, N.Y. Room 1125 MS Saves cy uc sus 43.00 only Ibs. ....+...+-.+-+ 87,.00@40.00 
CHICAGO 4, ILL. Boston butts, 4-8 Ibs... 52.00 only Spareribs, 3 Ibs. down 40.00@42.00 


Telephone: Al gonquin 5-0010 
Teletype: NY 1-3482 


Telephone: HA rrison 7-7712 
Teletype: ©6330 








32 TENTH AVENUE | 327 S. LA SALLE ST. 


THE NATIONAL PROVISIONER DAILY MARKET SERVICE com- 
| ing to you every full trading day of the week will pay for 
* We Invite Your Inquiries and Offerings * | itself many times over through the accurate, up-to-the-min- 
ute price information it contains. This market service is 


available by wire, air mail or regular mail. 


yopners, attention! || WELCOME 


cntraducing: | NIMPA MEMBERS 
FRAY BENTOS BRAND | 


BRISKET EEF Hospitality Headquarters 


| Suite 817 & 818 
in 4 Ib. sterile tins | at the 


] | . 
it's all beef! PALMER HOUSE 

















@ Eliminates cooking shrinkage and trimming loss. 


aoa | PETERSEN-PRICEMAN, INC 
@ Fast-seller for sandwiches and cold-cuts. | . ’ . 


@ A product of unlimited sales possibilities. 


Packing House Brokers 


WRITE OR WIRE FOR PRICES | 339 Bourse Bldg. 330 So. Wells St. 


REGULAR DELIVERIES from our warehouses in Philadelphia 6, Pa. Chicago 6, Ill. 
NEW YORK — CHICAGO — PITTSBURGH — DETROIT 
Tel.: LOmbard 3-4756 WEbster 9-7379 


ARTHUR L. PEIRSON, INC. | TWX: PH 240 CG 1976 


189 Chrystie St. New York 2, N. Y. 
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ail Tie ‘em right! 
sibel Tie ‘em tight! 





per fédeeatin Lard ond rm 


























ats 
the PETERS WAY! 
| The Peters Way of Modern Packaging gives you three 
phar 5: manpower-saving advantages: 
+ 4 ® Packaging ot your required speed—to fit 
56.50 your production time schedule. 
56.50 ® Automatic performance—=minimum of atten- 
oe tion required. 
ee © Sturdily built machines to give yeors of sot- 
| isfactory performance. 
51.50 Manpower savings naturally mean money savings too. 
49.00 That’s an extra good reason to check your lard and 
shortening packaging requirements with Peters Ma- 
chinery Company. The the better. 
157.00 | Peters Senior Carton Folding 
@ 58.00 | Peters Senior Carton Forming and Closing Machine—no op- 
OG 53.00 | and Lining Machine—with auto- erator required; speed, 60 to 75 
54.00 | matic feed; speed, 60 to 75 cartons per minute. 
H | a M t | “Dp” cortons per minute. 
“4 $0.00 ” _ e . e ° 
Wire Tying Machine | 
There's no package tying combination more | 
0 @ 48.00 Ask for com- efficient and handy than the Model ‘‘D” self- | 
10@ 48.00 plete informa- tensioning tying machine and the new 25 Ib. | Al — : 
0 @ 47. . : : : ‘ so available — Junior Model Ma- 
et. tion on this packaged, smooth-feeding Inland tying wire. chines to operate at speeds from 30 to 
rey} new efficient Tying of cartons, light wooden cases, parcel 40 cartons per minute. Send samples 
W@ 42. package tying Post packages and other medium sized bundles of your cartons for recommendations. 
combination. is put on a production line basis. Inland round 
Just refer to tying wire is available galvanized—and in 17, 
> com- Model ‘‘D" 17% and 18 gauges. Inland wire tying con- 
ay for and Wire. forms to all U. S. postal regulations. M A C H | N E RY Co. 
e-min- 
rice is INLAND WIRE PRODUCTS COMPANY a 
SED Una Secon Mecaiin Chicago 9, Illinois 4704 Ravenswood Avenue Chicago 40, Illinois 
itd os | 
: RELIABLE FRENCH 
, HORIZO 
MELTERS 
= 
5 | Are 
@ 30 years’ serving the Packers! Built. 
@ Prompt shipments from New York 
or Chicago warehouses. . 
u 
@ Packed in Cartons for Safe Delivery. Cook Q ickly 
@ Your inquiries invited! Efficiently. 
} 
LUSE-STEVENSON C0. | raerrencoon mm macumery co. 
871 BLACKHAWK STREET ¢ CHICAGO 22, ILLINOIS PIQUA, OHIO 











OLD PLANTATION SEASONINGS 


s For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 














Our Salesmen will call on request 


A.C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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TALLOWS AND GREASES 


Thursday, April 5, 1951 











Trading in tallows and greases con- 
tinues to be light and scattered as the 
bulk of material is moving on contracts 
which limit the offerings. 

Tallows, particularly the top grades 
are drawing principal buyer interest. 
Reduced cattle slaughter has made the 
available volume somewhat less than 
that of greases which are being pro- 
duced in more abundant supply, due 
to pork meat production increases. 
All greases, loose, are readily salable 
at ceilings as no surpluses are indi- 
cated currently. 

Buyers are generally reluctant to 
accept materials in drums or tierces, 
with some directions showing no inter- 
est and at least one buyer bidding %4c 
less than loose ceiling for these pack- 
ages. No excessive accumulation of 
material in packages is anticipated, 
however, as a comparatively small 
percentage of the production is run 
into drums or tierces. Tank trucks, 
which have a smaller capacity and 
which are available to most smaller 
producers, have limited the necessity 
for accumulating shippable quantities 
in smaller packages. 

All principal soapers became very 
selective in their purchases as the 
week progressed. However, other buy- 
ing interest was sufficient to absorb 
all offerings for April delivery at ceil- 
ing. Offerings of greases for May and 
later delivery could find little to no 
interest. 

The following are ceiling prices, 
f.o.b. tank cars or tank trucks, pro- 
ducer’s plant: 

TALLOWS: Edible tallow, 16%c; 
fancy, 15c; choice, 14%c; prime, 14%c; 
special, 14%c; No. 1, 14c; No. 3, 
13%c, and No. 2, 13c. 

GREASES: Choice white grease; 
14%c; A-white, 14%c; B-white, 14%c; 
yellow, 13%c; house, 13%c, and brown, 
12%c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 5, 1951) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia...... *9.25@9.50n 


Digester Feed Tankage Materials 
Wet rendered, unground, loose 
S. pcan ered gervesss¢henwine *$9.50@9.75n 
16 s0y ee Siglas scamarsves 9.25@9.50n 
3.75n 
Packinghouse Feeds 
Carlots, 


per ton 
50% meat and bone scraps, bagged. $120.00 
50% meat and bone scraps, bulk... 115.00 
55% meat scraps, bulk............ 120.00 
60% digester tankage, bulk........ 125.00 
bo 5-4 digester tankage, -bagged..... 125.00@129.00 
meal, bagged............ 165.00 
85% special steamed bone meal, 
ae ree 80.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
SEE. kn. nine Ses Ren exceeeviets base $7.50n 
Hoof meal, per unit ammonia........ 7.50@7.75n 
Dry Rendered Tankage 
Per unit 
Protein 
DD) pon gnaveubetbecesd«cpeiasanaee *$1.90@1.95 
E MEER caw catecdwedeisseccqesce . *1.90@1.95 


Gelatine and Glue Stocks 


Calf trimmings (limed)................ $2.50 
Hide trimmings (green, salted). -2.00@2.25 
Cattle jaws, skulls and knuckles, pe r ton 65.00 
Pig skin scraps and trimmings, per Ib.. 9% 
Animal Hair 

Winter coil dried, per ton ........ $110.00 
Summer coil dried, per ton ....... *85.00 @ 90.00 
Cattle switches, per piece ......... 

Winter processed, gray, lb. ....... 13%@14 
Summer processed, gray, lb. ...... §$@10 





n—nominal. 
*Quoted delivered basis. 


U. S. COCONUT OIL IMPORTS 


U. S. imports of coconut oil rose 
21,442,000 lbs. during 1950, according 
to a preliminary estimate by the Office 
of Foreign Agricultural Relations. To- 
tal 1950 imports were 137,744,000 lbs., 
compared with 116,302,000 lbs. received 
in 1949. The 1950 total, however, was 
considerably less than the 1935-39 
average of 343,076,000 lbs. As in pre- 
vious years, the major portion of ship- 
ments were from the Philippines. 








VEGETABLE OILS 


Thursday, April 5, 1951 











Trading in vegetable oils was about 
at a standstill this week and the. un- 
dertone was on the easy side as a re- 
sult of substantial declines in the fu- 
tures markets. Export interests were 
in the market for soybean oil, but in 
general buying interest was light and 
sellers had little to offer except for 
summer shipment. 

July-August and June-August soy- 
bean oil sold at midweek on a coupled 
basis at the ceiling; buyers were not 
inclined to go beyond August. Offer- 
ings were lacking in the cotton oil 
market for want of product. Corn oil 
sold on a limited scale at the ceiling 
and there were reports that peanut oil 
in the Southeast was at the 25c level; 
however, bids of 25%c were also noted. 

CORN OIL: The market was called 
24%c on the basis of trading. 

SOYBEAN OIL: The midweek quo- 
tation was 20%c, Decatur, the ceiling. 

PEANUT OIL: There was some easi- 
ness with the market quoted 25@25 ce. 

COCONUT OIL: The market was 
softer and oil was reported to have 
sold on the Coast at 19%c. 

COTTONSEED OIL: The market 
was quoted nominally at 23%c for Val- 





Margarine Bill Passed 


A bill repealing Oregon’s 36-year-old 
ban on the sale of colored oleomarga- 
rine was made law by Governor Doug- 
las McKay’s signature. The law will 
go into effect in about four months. 

The bill to repeal a law prohibiting 
the use of oleomargarine in Kansas in- 
stitutions has been killed by the agri- 
culture committee of the House of 
Representatives. It previously had been 
passed unanimously by the Senate. 


Take an interesting few minutes trip 
Up and Down the Meat Trail. 








NICK BEUCHER, JR., Pres. 


Packing House By-Products Co. 
Complete Brokerage Service 


BEEF « PROVISIONS « TALLOW e GREASE « TANKAGE e PACKER HIDES & SKINS 


JOHN LINDQUIST, V. Pres. 





110 N. Franklin Street 
Chicago 6, Iilinois 





For quick results ... phone or wire us first! 


Phone: Dearborn 2-7250 
Teletype............ CG 1469 
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in CHICAGO 
hurry right over to EXPELLER headquarters 


Yes sir, by all means hurry over to Expel- 
ler Headquarters during the National 
Independent Meat Packers’ Convention! 
We'll have some mighty interesting infor- 
mation for you. Today’s favorable mar- 
ket has| thrown an entirely new light on 
your crackling department. You'll want 
to get the latest facts on Crackling Expel- 
ler* operation under present conditions. 
But even if you don’t need these figures, 
we want to see all our friends again... 
both old and new. So drop in...sit down 
and chat a while...we want to say hello. 


THE V.D. ANDERSON COMPANY 


1965 West 96th Street + Cleveland 2, Ohio 


*Exclusive Trade-Mark Registered in U. S. Patent Office 


Only ANDERSON makes EXPELLERS 
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Anderson Duo Crackling Expeller 





ley and Southeast and 23%c for Texas. 

Cottonseed oil futures market quota- 

tions at New York were as follows: 
MONDAY, APRIL 2, 1951 ‘ 
Open High Low Close Close 





arr *26.40 26.40 26.40 *26.40 *26.40 
SOF cccccce *26.40 26.40 26.40 *%26.40 *%26.40 
BOM. wcsvece *25.10 25.35 25.00 25.05 24.98 
rrr *22.00 21.95 22.05 21.97 
| Serer *21.01 20.81 20.88 20.83 
-. cescece *20.75 *20.75 *20.63 


S  ewecs 20.40 20.50 20.40 20.40 *20.45 
tes: 391 lots. 
TUESDAY, APRIL 3, 1951 





ae: vdeaees *26.40 26.40 26.40 *26.40 *26.40 
eer *26.40 v0 6 «++. %26.40 °%26.40 
er *24.90 24.97 24.70 24.70 25.05 
Oct éovs Bae 21.92 21.52 21.52 22.05 
Dec . 20.73 20.78 20.45 20.45 20.88 
Jan occees 920.25 nes ooes 920.24 920.76 
| ee *20.00 20.25 20.25 *19.90 20.40 

Sales: 111 lots. 

WEDNESDAY, APRIL 4, 1951 

a Weegee’ 26.40 26.40 26.40 *26.40 *26.40 
a 26.40 26.40 26.40 *26.40 *26.40 
Sept «+. 24.55 24.65 24.12 24.12 24.70 
Oct 21.45 21.538 21.12 21.12 21.52 
| Ee 20.43 20.45 19.90 19.90 20.45 
Jan . *20.15 20.00 20.00 *19.75 *20.24 
 cxbiece 19.90 19.90 19.50 *19.50 *19.90 

Sales: 372 lots. 

THURSDAY, APRIL 5, 1951 
eee 26.40 26.40 26.40 *26.40 *26.40 
OO exctoae 26.40 26.40 26.40 *26.40 *26.40 
a 24.01 24.26 23.83 24.23 24.12 
ie sxavene 21.10 21.25 20.83 21.21 21.12 
ER 19.95 20.17 19.74 20.15 19.90 
a eiconet *19.80 *20.00 *19.75 


> pees: *19.45 19.75 19.20 19.75 *19.50 
Sales: 622 lots. 


*—Bid 


EASTERN BY-PRODUCTS MARKET 
New York, April 5, 1951 

Dried blood was quoted Thursday at 
$9@9.50 per unit of ammonia. Low 
test wet rendered tankage moved at 
$9 per unit of ammonia, and high test 
tankage sold at $9. Dry rendered 
tankage sold at $1.80 per protein unit. 








Pork, Soybean Oil 
Featured in U.S. Trade 


The large increase in January 1951 
exports of pork by the United States 
and the large reduction in exports of 
soybean oil when compared with Janu- 
ary 1950 were two items featured in 
the month’s trading, according to the 
U. S. Department of Agriculture. U. 
S. exports of agricultural products dur- 
ing January were valued at $252,546,- 
000 compared with $221,647,000 during 
the month a year earlier. 

U. S. imports of canned and corned 
beef and coconut oil in January were 
considerably larger than those reported 
in January last year, but cattle im- 
ports were sharply reduced. Imports 
of agricultural products had an esti- 
mated value of $507,503,000 compared 
with $292,902,000 last year. 





VEGETABLE OILS 


Wednesday, April 4, 1951 
Crude cottonseed oil, carloads f.o.b. mills 
Valley 









TITTITTTIT TTT 23%° 
goetmenst oeenseeee 23%°* 
ZORRO ccccccoccesecccccccccccescccecsoes 23%° 
Corn oil in ‘tanks, BO, Ge cccsccccccass 4e* 
Ck Weis dcitensennt6e064e5eK0 20%* 
Peanut oil, f.o.b. Southern Mills .......... 2544b 
Coconut oil, POCNe COR ccccccccvccecscce SER 
Cottonseed fvots 
Midwest and West Coast ........0..000% Sion 
Oe adhentiedst-0swhile a ws --- 5%n 
*Ceiling price. a—asked. b—bid. n—nominal. 


Wednesday, April 4, 1951 
White domestic vegetable 
White animal fat ........ 
Milk churned pastry ....... 
Water churned pastry ........ 


















complete self-contained Crushing, Grindi 


For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


tedman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — also 











Units. Capacities 1 to 20 tons per hour. 


is amazing 





ADLER stockinettes 


..in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 

cuts of beef, veal, lamb and pork 
to assure protection in freezing, 


West Germany Faces 
Lard Shortage; 
Oleo Costs Rise 


Imports of United States lard by 
West Germany have dropped off in the 
last few months due to a shortage of 
dollars. Because lard prices in other 
European countries are even higher 
than lard from the United States that 
country faces a lard shortage since 
most of the supply is imported. After 
World War II, the U. S. became West- 
ern Germany’s major source of lard. 

West German margarine manufac- 
turers have requested their government 
to raise the ceiling prices on margarine 
from 22.7c to 27c per lb. The present 
ceilings, fixed in April 1948, were out- 
moded at the time of the outbreak of 
war in Korea and raw materials have 
since gone up nearly 40 per cent. The 
price rise is being requested in lieu of 
a subsidy program for the whole mar- 
garine industry. 


Austria to Buy U.S. Lard 


Since European Recovery Program 
lard supplies were exhausted in Feb- 
ruary, the Austrian government has 
instituted a new rationing program to 
assure an equitable distribution of low- 
priced fats. By diverting funds from 
its ERP machinery quota, Austria will 
receive an additional $2,000,000 to pur- 
chase fats and lard in the United 
States. 


The saving 


in protecting 
color, flavor, shape 
of fresh, frozen or 
smoked meats... 





ADLER 
Representatives 
PHIL HANTOVER, INC. 


1717 McGee St. 
Kansas City 8, Ma 


JOS. KOVOLOFF 








Builders of Dependable Machinery Since 1834 





STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


f ted Engineering and Foundry Comms ’ 


General Office & Works: AURORA, INDIANA 
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800 N. Clark St. 
g, and Screening storing or shipping. Write for Chicago, Wi. 
JACK SHRIBMAN 
AREE catalog and price list to 5610 Berks St. 


THE ADLER COMPANY see 


Department N 


Cincinnati 14, Ohio 





Makers of quality knit products for over 80 years 
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scare buying has been sharply reduced 
in recent weeks and that wholesale 
channels, therefore, are rapidly becom- 
ing filled. 

Trading in clips was reported at 
| by $7.25, $7.50 and $8 (individual sellers 
| the April tanner allocations increased over packers—this time they did a little ceilings). Number 1 shearlings moved 
e of those of March—Based on about 75 more shopping. Generally they made consistently at $6 while the spread in 
ther per cent of April 1950 wettings—Esti- purchases only for what they wanted No. 2 shearlings, because of sellers’ 
gher mate allocations at about 1,500,000— and from the point they wanted. Pack- ceilings again, was $3.50@$4.50. It 
that Early trading light—Kipskins short. ers also proceeded cautiously. Through was reported that a few “genuines” 
since the early part of the week trading was moved on the West Coast on $8.50@ 
\fter CHICAGO light. One large packer abstained alto- $9 basis. Prices were based on wool 
Jest- PACKER HIDES: After a lull of one gether. pelt ceilings according to the report. 
‘d. week, while tradesmen waited for April On the tanners’ part, this caution ap- If correct, the “genuines” were moving 
ifac- buying permits, trading was resumed. peared to represent their reaction to below ceiling basis. Pickled skins were 
nent On Monday tanners received their al- the slower movement of leather re- being traded within the $17@$19 price 
rine location permits. This was the signal Ported last week. The packers hesitated range. 
sent for renewed hide negotiations. because of light inventories and light OUTSIDE SMALL PACKER: As 
out- The initial permits issued in March kills. was mentioned in “Packer Hides” tan- 
k of were based on about 60 per cent of CALFSKINS AND KIPSKINS: The ners were showing interest in hides 
have March 1950 wettings, while the new Calfskin and kipskin allocations were only on a selective basis, with points 
The allocation was based on about 75 per about 80 per cent and 60 per cent of and weight averages important factors 
u of cent of April 1950 wettings. The in- April 1950 wettings, respectively. It in their purchasing. Heavy hides were 
mar- crease was probably due to a carry- is thought that the ¢alfskin allocation particularly draggy in the small pack- 

over of hides from March. However, ©" be filled; however, there is some er market and sales at %c@ic below 
with the kill running light and with question as to whether enough kip are _ the ceiling were indicated from one or 
d only about four weeks production in coming to market to cover quotas even two directions. 
this period compared with about six in © the 60 per cent basis. Several offerings of heavy hides at 
rram the first period, there is some question SHEEPSKINS: As was true in most the list were unsold, and tie-in sales 
Feb- whether there will be enough hides to 4! commodity markets the last few in both the packer and small packer 
has go around. It is estimated that the allo- 4@Ys, @ little easiness was noted in the markets were suggested as one out, 
m to cations total approximately 1,500,000 wool market this week. While not of but even this sort of trading was diffi- 
low- hides. sizeable proportions, it was more or cult to negotiate. It was said that 
from Notwithstanding the possibility that less a reluctance on the part of buy- “packers” were particularly concerned 
will the allocations were in excess of the ¢TS to reach for product. This trend with their holdings in heavy steers, 
pur- supply, tanners did not rush to cover Seemed to tie in with reports from var- although they probably could move 
nited their allotments but showed consider- ious sectors of the country that war them all this month. If the situation 
ably more discretion and restraint in —————— - ee 
a their buying than they did in March. | 
Whereas in March they took any and | 
all hides—from both large and small § EE YO U AT A ee PA J 
| * 
CHICAGO HIDE QUOTATIONS | The tine Soe sous See ee 
| HOSPITALITY cr Sot a — aa welcome 
PACKER HIDES in making 
West srted, Previn On, soot | HEADQUARTERS your stay in Chicago both a pleas- 
Nat. strs. ....33 @36%* 33 @36%* 184%@24 ant and profitable one. Drop in at 
——. - wn | noon 855 any time . . . Room 855. 
vy. butt, 
brand’d strs. 30* 30* 17 
Hvy. Col. strs. 29%* 29%° 16% | 
x =n 3T* 25 | PALMER HOUSE JACK WEILLER & CO. 
ac, erereee 37° Tsuen | 308 W. Washington St., Chicago 6, Ill. 
stows pie a ae ase 2044 @ 22 Telephone: STate 2-5868 Teletype: CG 634 
a. - — = | BROKERS: HIDES e SKINS e PELTS e TALLOW 
Brand’d bulls... 23° 23° 16 
Calfskins, Nor | 
15/under ... 80* 80° 61% @64% 
Kips, Nor. 
nat. 15/25 .. 60* 60° az 
Kips, Nor. | 
branded 57%°* 57%* 45 | 
SMALL PACKER HIDES HAMILTON MIX COOKERS 
STEERS AND COWS: 
“Tole and over... 2642 igs | @ STEAM JACKETED — STAINLESS STEEL e 
ooes h~ 4 vier vides a ‘below @ Hamilton Kettles are built to AS.M.E. 
ceilings. Specifications . . . designed for strength 
c. RS a ot OB - constracted to give yeu yeardn, 
point of shipment, flat for No. 1's and No. 2's. year-out trouble-free service. Hamilton’s 
double-motion mixing is speedy and 
Seinen a Loge —y wie A thorough. Polished stainless steel safe- 
Stee, IB/ED oscicvcsces ne Ei erbe guards against product contamination ‘ j : 
nd - Tia: Sling “eb - assures long life. TILTING TYPE 
Se SHEEPSKINS, ETC. © Send for complete 
"kr. shearlings, specifications and in- 
Dry Pelts’:.52 @eon | S2@scn | formation on HAMIL: 
Forte nnd ' 15.00@16.00n 15.00@16.00n 11.50@12.00 | STATIONARY TYPE ad ite ence 
~~ n—nominal *Celling price under Regulation 2 COPPER & BRASS WORKS, INC. 
= et ER Cos CON AVE. HAMILTON 8, OHIO 
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Here’s an advertisement that offers 
women all the service ideas for 

using bacon that can be packed into a 
full-color magazine page. 

It puts bacon in the spotlight during May, 
but it does it in a way that 

builds good will for the meat industry 
and better bacon business for you. 
Plan now to tie in with your brand 
of bacon (both slab and sliced). 
Free tie-in mats that suggest extra 
uses for bacon and ways to make 
bacon go further are available for 
use in retail ads. Make sure that 


your customers have them. 


Appears in 


LIFE 


MAY 18 
(May 21 issue) 


Appears in 


LOOK 


MAY 8 
(May 22 issue) 


Appears in May issue of 


LADIES’ HOME JOURNAL 


OUT APRIL 27 
Appears in May issue of 


AMERICAN MEAT INSTITUTE GOOD HOUSEKEEPING 


Weadquarters, Chicago + Members throughout the U.S. OUT APRIL 20 
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were to continue, they too might have 
to make sales below ceiling. 


N. Y. HIDE FUTURES 


MONDAY, APRIL 2, 1951 


Open High Low Close 
APE. wcccccecce 29.50b oses eoce 29.50b 
JERE .ncccccece 30.00b 5066 n4e6 30.00b 
BF cccccccccs 29.50b 29.50 29.50 29.50 
Th. ¢60000088 27. eee sees 28.50n 
FOR. cecccccece 0% 
Sales: 1 lot 
TUESDAY, APRIL 3, 1951 
BOP, ccccoccces 29.50b ees ee 29.50b 
FUME .ccccccecs 30.00b 30.00b 
Jaly .ccccccecs 29.50b 29.50b 
Det. wccccccecs 27 28.50n 
TOR. wccccccece ows 
Sales: None 
WEDNESDAY, APRIL 4, 1951 
APT. occ ceceees 29.50b 29.50b 
FORO .ccocccece See 30.00b 
July .......... D5 29.50b 
iy | iseeevenny 27.50b 28.50n 
FOR. secvceccce ° 
Sales: None 
THURSDAY, APRIL 5, 1951 
APE. cccccccece 29.50b 29.50b 
TURE .ncccccces 30.00b 30.000 
i antedeoede 29.50b 29.50b 
OEE. csccecccce 27.50b 28.50n 
JOR. cccccccces ee ; 
Sales: None 
FRIDAY, APRIL 6, 1951 
29.50b oe eee 29.50b 
TOMO on cccccces 30.00b — eose 30.00b 
29.50b 28.50 28.50 28.50n 


Unchanged to 100 points lower. 


“Sales: 2 lots. 


~ b—bid. n—nominal. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 31, 1951, were 7,- 
109,000 lbs.; previous week, 4,360,000 
Ibs.; same week 1950, 5,900,000 lbs.; 
1951 to date, 73,491,000 lbs.; corre- 
sponding period during 1950, 78,317,000. 

Shipments for the week ended March 
31, totaled 8,277,000 Ibs.; previous week, 
3,519,000 lbs.; corresponding week 1950, 
4,280,000 lbs.; 1951 to date, 64,817,000 
lbs.; same period 1950, 60,824,000 Ibs. 


Canadian Livestock Review 


The Canadian livestock market and 
meat trade and the output of livestock 
in 1950 are reviewed in the thirty-first 
annual edition of the Livestock Market 
Review. The statistics were compiled 
and released by the Canadian Depart- 
ment of Agriculture. 





CHICAGO PROVISION STOCKS 


The 3,899,551 lbs. of pork moved 
into storage at Chicago during March 
brought total holdings to 70,364,211 
lbs. at the end of the month. The cur- 
rent March 31 total was 7,397,607 lbs. 
more than the 62,966,604 lbs. held on 
the same date last year. 

Lard stocks decreased 12,301,186 lbs. 
during March, reducing the total in- 
ventory to 31,038,568 lbs. This compared 
with 43,339,754 lbs. held at the end of 
February. The present March stocks 
were 16,247,240 lbs. under year-earlier 
holdings of 47,285,808 lbs. March 31 
provision stocks, with comparisons, are 
shown in the following table: 


Mar. 31, Feb. 28, Mar. 31, 
"D1, Ibs. "D1, Ibs. "50, Ibs. 
All barreled 
pork (bris.) .. 1,411 1,705 2,781 
P. S. lard (a)...22,420'714 33,004;367 40,098,474 
P. 8S. lard (b)... 2,869,000 2,872,400 2,319,000 
Dry rendered 
PGE GO) cvcece 647,000 = 1,828,600 932,475 
Dry rendered 
lard oo basaee ,000 , eee 
Other lard ...... 297,854 4,830,387 3,935,859 
TOTAL LARD . i "088/568 43,339,754 47,285,808 
D. 8. el. a 
(contra -. 894,600 580,500 74,400 
D. 8. el. = llies 
(other) ....... 7,372,436 6,045,282 4,745,252 
TOTAL D.8. CL. 
BELLIES ..... 7,767,036 6, =. 782 4,819,652 
D. 8. fat backs.. 1,306,350 72; 962 1,263,065 
8. P. regular 
Sarre 1,229,875 1,369,000 849,419 
Ss 3 aa d 
le ean ee .18,049,388 20,058,214 16,046,089 
8. P. peilies :...23;514;405 20,207,704 23,614,078 
8. P. picnics, 8.P. 
Boston shidrs.. 7,645,691 6,727,258 6,289,588 
Other cut meats .10,851,466 10,603,740 10, 084,718 
weset. Sut, 
MEA ..70,364,211 66,464,660 62,966,604 
(a) Made since October 1, 1950. (b) Made pre- 
vious to October 1950. 
The above figures cover all meat in storage in 
Chicago, including holdings owned by the govern- 


ment. 


DANISH CATTLE NUMBERS 

Danish cattle numbers totaled 2,- 
974,000 head on December 30, 1950, 
according to a report by the Office of 
Foreign Agricultural Relations. The 
latest census was 3 per cent above the 
2,886,000 head reported a year earlier 
but was 10 per cent below the 3,252,000 
head counted in 1939. Substantial 
gains in both calf and heifer numbers 
indicate a further increase in cattle 
this year. 








A safer ride... 
a longer ride... 


a smoother ride with 
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Handcrafted Tires 
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DENMAN RUBBER MANUFACTURING CO., Warren, 0. 








FRIDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$21.50; the average, $21.00. Provision 
prices were quoted as follows: Under 
12 pork loins, 424%@43; 10/14 green 
skinned hams, 47@47%; Boston butts, 
39@40; 16/down pork shoulders, 35@ 
3544; 3/down spareribs, 364% @37; 8/12 
fat backs, 13% @14; regular pork trim- 
mings, 22@23; 18/20 DS bellies, 22%; 
4/6 green picnics, 34; 8/up green pic- 
nics, 383@33%. 

P.S. loose lard was quoted at 16.50 
asked and P.S. lard in tierces at 18.00 
nominal. 


Cottonseed Oil 


Closing futures quotations at New 
York were: May and July 26.40 bid; 


Sept. 23.84-82; Oct. 20.70-72; Dec. 
19.64-62; Jan. 19.48 bid, 19.60 asked; 
Mar. 19.15 bid, 19.30 asked. Sales 


totaled 353 lots. 


CHICAGO PROV. SHIPMENTS 


Provisions shipments by rail from 
Chicago, week ending March 31: 


Week Previous Cor. Week 
Mar. 31 Week 1950 
Cured meats, 
pounds .......21,392,000 25,246,000 20,968,000 
Fresh meats, 
pounds .......24,615,000 14,917,000 26,398,000 
Lard, pounds ... 7,125,000 6,393,000 3,897,000 





Something 


New 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 
HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 


For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Inc. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 
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SALABLE LIVESTOCK AT 
12 MARKETS IN MARCH 


The U. S. Department of Agriculture 
report of March receipts at the seven 
leading markets, with totals for twelve 
markets, was as follows: 


CATTLE 
Mar., 1951 Mar., 1950 
27,540 32,666 
881 20,381 
24,176 29,221 
10,246 12,571 
8,186 10,218 
20,585 19,656 
20,281 17,952 
158,305 179,060 





*Includes seven markets named, plus Cincin- 
nati, Denver, Fort Worth, Indianapolis and Okla- 
homa City. 





CALVES 
CORED cc ccvcccecsecicccs 2,354 
Kansas City 1,668 
Omaha ...... 1,250 
St. Louis 5,279 
St. Joseph 966 
Sioux City .. 98 106 
So. St. Paul -» 15,519 10,213 
rrr 28,024 28,500 


*Includes seven markets named, plus Cincin- 
nati, Denver, Fort Worth, Indianapolis and Okla- 
homa City. 


HOGS 
191,996 


56,425 


206,230 
1,463,904 

*Includes seven markets named, plus Cincin- 
nati, Denver, Fort Worth, Indianapolis and Okla- 
homa City. 





SHEEP AND LAMBS 


asking that fat cattle rates apply on 
horses for slaughter, shipped from 
points in Nevada, Idaho, Montana, 
Wyoming, New Mexico, Arizona and 
Texas, to Pleasanton and Livermore, 
Calif. 


ST. LOUIS HOGS IN MARCH 


Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co., as follows: 


———March-— 
1951 1950 
Hogs received ............ . 271,962 261,702 
BERONE WEED occceccecsce $23.00 $17.60 
Se EN cas ct evatedsees 21.65 15.85 
DOERES BUONG ko ccc cd cdccecs 21.90 16.34 
Average weight, Ibs. ....... 216 211 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during March, 1951: 


BARROWS 

AND GILTS SOWS 

Mar. Mar. Mar. Mar. 

1951 1950 1951 1950 
Chicago .........$21.94 $16.41 $19.54 $14.52 
Kansas City .... 21.56 16.52 19.33 14.18 
Omaha ...... -- 21.47 16.32 19.15 14.33 
St. Louis Nat'l 

Stock Yards .. 21.90 16.35 19.30 14.19 
St. Joseph ...... 21.59 16.53 19.24 14.44 
St. Paul ... .. 21.60 16.46 19.38 14.29 
Sioux City ..... 21.27 16.22 18.97 14.31 
Average Weight in Pounds 

Chieage ....%..6.2 BB 244 421 428 
Kansas City ..... 237 22: 414 415 
Omaha ...... 258 248 446, 442 


St. Louis Nat'l 


Stock Yards .. 404 SOR 
St. Joseph 22 418 
St. Paul . 420 433 
Sioux City 432 434 








CATTLE ON FARMS JAN. I, by CLASSES 





MILLIONS | 
- U. S. total 
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MORRO scccsccccccccsecs 23,269 53,001 
—_ Me gbveeveneees sane 57,596 CATTLE OTHER / 
phe 60 65ebe 60056068 35,6 seems 
st Joseph ccanrecacesees 145 c 40 THAN MILK COWS 
es ab ar akbsgecken 61,311 : yy Yy 
Oklahoma City .......... 5,410 8,792 Uy YY Yyyy : 
So. St. Paul ............ 15,040 23.788 Y Y ijl 
_ > SP aeapeeprhpe 232/428 457,106 20 Yj Yj Y Yj V7 
*Includes seven markets named, plus Cincin- % | SLIIZ bo 
oot. Fort Worth, Indianapolis, E. St. Louis and Y// 4] EEE 
Sioux City. / 


Freight Rate Applications 
The Traffic Managers’ Committee of 

the Transcontinental Freight Bureau 

has denied an application asking re- 
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PHEIFERS & CALVES NOT FOR MILK, AND ALL STEERS & BULLS 


tCOWS & HEIFERS 2 YRS 



















1940 1960 


©O2 YRS. & OLDER NOT FOR MILK 
DATA FOR 1951 ARE PRELIMINARY 


1900 1920 


& OLDER FOR MILK 








duced rates on horsemeat, for animal 
consumption, from Duluth, Minn. to 
north Pacific Coast destinations. 

No action has been taken on a pro- 
posal by a shipper (Pacific Southcoast 
Freight Bureau Proposal No. 1596) 


CATTLE NUMBERS ON FARMS were increased 4,000,000 head in 1950, bringing the Janu- 

ary 1951 inventory to 84,200,000, only 1,400,000 short of the January 1945 record. As the 

chart shows, the 1950 gain was the largest since the uptrend in numbers which began in 

1948. Beef cow numbers rose 10 per cent last year to a.new high, but milk cow numbers did 
not change. Numbers of beef and dairy young stock were up substantially. 





CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. e 

uri no. convenient hook-uya 
LOUISVILLE, KY. os 

MONTGOMERY, ALA. 

NASHVILLE, TENN. 
OMAH/,, NEBRASKA 
SIOUX CITY, [OWA 
SIOUX FALLS, S$.D. 


K-M offers a 


well-planned and 


KENNETT-MURRAY 














All orders placed thru National Stock Yards, Ill. 











H. L. SPARKS & CO. 


e@ Hogs furnished single deck or train load. 
e We ship hogs everywhere and sell stock pigs. 
National Stock Yards, ill. Phones: | Bx lage a304° 
BUSHNELL AND PEORIA, ILL. UP ton 3-4016 


OUR COUNTRY POINTS OPERATE UNDER NAME OF 
MIDWEST ORDER BUYERS. 
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UVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, April 
{, were reported by the Production and Marketing Adminis- 
gation as follows: 











STS 70GS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
hogs at § saARROWS & GILTS: 
1951: Good and Choice: 
120-140 Ibs. ...$16.75-19.00 $16.00-19.00 $.......... 
140-160 Ibs. ... 18.75-20.50 18.50-20.25 19.00-20.00 
sOWS 160-180 Ibs. ... 20.25-21.40 20.00-21.25 19.75-20.75 e .00 
180-200 Ibs. ... 21.25-21.50 21.00-21.50 20.50-21.25 20.75-21.25 20.75-20.85 
Mar 220 Ibs. ... 21.25-21.50 21.40-21.50 20.75-21.25 20.75-21.25 20.75-20.85 
1950 220-240 Ibs. 21.25-21.50 21.40-21.50 20.75-21.00 20.75-21.25 20.75-20.85 
1 $14.52 240-270 Ibs. 21.00-21.35 21.35-21.50 20.25-21.00 50-21.00 20.25-20.75 
re: 270-300 Ibs. 20.75-21.25 20.85-21.40 19.75-20.65 19.75-20.75 19 20.50 
14.18 300-330 Ibs. 20.00-20.75 20.35-21.00 19.50-20.00 18.75-20.00 18.50-19.50 
4.33 330-360 Ibs. 19.75-20.50 19.75-20.40 19.25-19.75 18.75-20.00 18.50-19.50 
14.19 Medium 
i 160-220 lbs 19.00-21.25 19.00-21.00 19.00-20.50 18.25-21.00 .......... 
14.31 SOWS: 
-ounds Good and Choice: 
428 270-300 Ibs. ... 19.75-20.00 19.75-20.00 . 17.75-18.50 
415 300-330 Ibs. ... 19.75-20.00 19.50-20.00 18.2 17.75-18.50 
442 330-360 Ibs. ... 19.50-20.00 19.25-19.75 18.5 17.75-18.50 
360-400 Ibs. ... 18.50-19.75 19.00-19.50 18.25-18. ‘50 17.75-18.50 
398 Good: 
418 400-450 Ibs. .. 18.25-19.2) 18.50-19.25 18.00-18.25 16.50-18.00 17.25-17.50 
¢ 450-550 Ibs. ... 17.75-18.75 18.00-18.75 17.75-18.00 16.50-18.00 17.25- iv. 50 
Medium: 
250-550 Ibs. 17.00-19.50 17.50-19.00 17.50-18.50 15.50-18.25 .......... 
a 
PIGS (Slaughter): 
Medium and good: 
- & 00-190 Ths. ... 13.00-17.00 16.09-16.58 .nccccccse soccsccses 


— SLAUGHTER CATTLE AND paint ad You can $ee for yourself 
1; ee ey why it pays to use 

















































700- 900 Ibs. .. 37.50-40.00 37.00-40.00 37.50-39.00 37.50-39.50 
900-1100 Ibs. .. 38.00-40.00 37.75-41.50 38.00-40.00 37. ' 37.50-40.00 
— 1100-1300 Ibs. .. 38.00-40.00 38.50-42.00 38.25-40.00 : -40. 37.50-40.00 
1300-1500 Ibs. .. 38.00-40.00 38.75-42.00 38.25-40.00 38. . 37.50-39.50 
4 Choice: - 
700- 900 Ibs. .. 34. 50 34.00-37.75 34.25-37.75 38.75- “87.9 00 50-37-50 
900-1100 Ibs. .. 34.50-38. 34.50-38.50 34.7! 33.75-37.25 50-37.50 
oa 1100-1300 Ibs. |. 34.50-38.00 34.75-38.75 35.00-38.25 34.00-38.00 35.50-87.50 DICED 
1300-1500 Ibs. |. 35.00-38.00 35.25-38.75 35.25-38.25 34.25-38.00 35.00-37.50 
a Good: 
700- 900 Ibs. 32.50-35. 32.50-34.50 31.75-34.50 31.00-33.75 34.00-35.50 ED SWEE PE ER 
900-1100 Ibs. 32.50-34.50 32.75-34.75 32.25-35.00 31.50-34.00 34.00-35.50 
= 1100-1300 Ibs. .. 33.00-35.00 33.00-35.25 32.25-35.25 32.00-34.25 34.00-35.50 
Commercial, ; ad i i 
All wts.’. 30.50-33.00 30.50-33.00 29.50-82.25 29.50-32.50 30.50-34.00 Bright-red, crisp, firm Cannon Peppers increase the eye 
7 ti s.. 29.00-30.5 50-30.50 27.50-29.50 28.00-29.50 2 5 
Utility, all wt 29.00-30.50 .50-30.50 7.50-29 8.00-29.50 28.00-30.50 and sales appeal of your product. They ore Cannon's 
HEIFERS: ® : ° : 
— Prime own home-grown strain of thick-walled California 
600- 800 Ibs 36.50-38.50 36.25-37.75 36.25-38.00 35.75-37.00 36.50-38.50 
a 800-1000 Ibs 36.50-38.50 37.00-39.00 36.50-38.50 35.75-37.00 36.50-38.50 Wonder Peppers. Cannon Peppers save you money and 
Choice production costs. Not packed in brine, require no wash- 
600- 800 Ibs. .. 34.00-36.50 33.50-37.00 34.00-36.50 32.75-35.75 35.00-36.50 i ‘ : e 
60 800-1000 Ibs. .. 34.00-36.50 34.00-37.00 34. 50 32.75-35.75 35.00-36.50 ing. Diced—eliminate cutting and handling. In convenient 
Good: . Fy 
500- 700 Ibs. .. 32.00-34.00 31.00-34.00 31.50-34.25 30.50-32.75 33.00-35.00 #10 tins—no spoilage or leftovers. Extra heavy pack 
700- § ) 31.50-2 31.75-34. 31.50-34.25 30.50-32.75 33.00-35 : : ; 
700- 900 Ibs. .. 31.50-34.00 31.75-34.00 31.50-34.25 30.50-32.75 33.00-35.00 (process patent pending). Approximate weight nearly 
Commercial, 
All wts. ..... 29.50-32.00 28.50-31.75 29.00-31.50 28.50-30.50 30.00-33.00 five pounds—up to 10 ounces more per can or, three 
Utility, all wts.. 27.00-29.50 26.50-28.50 27.00-29.00 27.00-28.50 27.50-30.00 d th di 
— COWS (All Weights): extra pounds more per case than ordinary peppers. 
s the Commercial 27 27.50-29.00 27.00-29.50 26.25-28.00 26.50-29.00 
| gee eee 25.! 24.00-28.00 25.00-27.00 23.75-26.25 24.00-26.50 
an in Can. & cut. 50 21.00-24.50 20.00-25.00 20.00-23.75 19.00-24.00 
s did BULLS (YRLS. EXCL.) All Weights: . at See and test for yourself. 
Good & choice... .... 31.00-32.00 29.00-30.50 thee SY 
Commercial : 30.75 30.50-32.50 : 29.00-31.00 (<= - Send coupon below for FREE 
Utility : 3.00-29.00 2 27.00-29.00 , 
Cutter . : .00-26.00 g . 5.50- 5.00-27.50 24.00-27.00 ee 1 
of C Peppers. 
7 VEALERS (All Weights) .. NS ss 
Choice & prime.. 38.00-41.00 37.00-40.00 35.00-38.00 33.00-39.00 31.00-37.00 ~ , “yy 
Com'l & good... 32.00-38.00 33.00-37.50 30.00-35.00 28.00-33.00 26.00-31.00 ee S | ir \ 
Cull & utility, 4 
75 lbs. up ... 20.00-32.00 24.00-33.00 21.00-30.00 24.00-28.00 20.00-26.00 AES ee el 
CALVES (500 Lbs. Down): I I 
Choice & prime.. 34.50-3 00 oy 00-39.00 34.00-36.00 32.00-38.00 31.00-34.00 So 
Com'l & good... 28.00-34.50 29.00-34.00 29.00-34.00 28.00-32.00 26.00-31.00| § 4. P. Cannon & Son, Inc. CANNON BRAND I 
Cull & utility... 20.00-28.00 23. 50-29.00 20.00-29.00 23.00-28.00 -00-26.00 i Established 1881 ¢ Incorporated 1911 I 
SLAUGHTER LAMBS AND SHEEP': | Bridgeville, Delaware 1 
ona 
LAMBS: 1 Shi ; 5 
ip trial ......... : 10 tins eed 
Good & choice*. 39.00-40.00 39.00-40.00 3. 50. 39.00 37.00-39.00 38.50-39.00 4 # 
Med. & good*... 35.50-39.50 34.50-39.00 37.00 36.00-37.00 36.00-38.25| | Cannon Diced Red Sweet Peppers I 
Ss. Common ........ 30.00-35.00 29.00-34.00 31.0035 .00 35.00-36.00 33.00-35.75 | i 
EWES (Wooled): Name Title 
0 Good & choice*.. 22.00-23.00 22.00-23.00 21.00-22.00 19.50-22.00 22.00-22.50 i ! 
Com. & med.... 19.00-22.00 19.00-22.00 17.00-20.50 16.00-19.50 17.00-21.50 ] Company | 
6 
1Quotations on wooled stock based on animals of current seasonal market | City . Zone State 1 
Weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. I ] 
“Quotations on slaughter lambs and yearlings of good and choice grades and Buyer's Name 
the medium and good grades and on ewes of good and choice grades as com- | 1 
l. bined represent lots averaging within the top half of the good and the top a 
half of the medium grades, respectively. Se etiendinnd 
me 
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MIRACLE HOG SCALD 
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SUPPLIES 
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KANSAS CITY 8, 
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THE 


KE 
Fly Chaser Fan 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 


sprays. 
STRIC COMPANY RES 
bed Established 1900 = 50 =| 
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ORIGINAL PHILAD 
HAMS 





ELIN’'S 


ELPHIA SCRAPPLE 


BACON ~- LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. J. Felin & Co. 


4142-60 Germantown A 
PHILADELPHIA 40, PENNA, , 











Carlots 





Barrel Lots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 


OFFAL e 


CASINGS 


SUPERIOR PACKING CO. 


CHICAGO 


ST. PAUL 











PACKERS' 
PURCHASES 


Purchases of livestock » A pone 
at principal centers for the eek 
ending Saturday, March 31. 1951, as 
reported to The National Provisioner: 


CHICAGO 


Armour, 6,195 hogs; Swift, 2,533 
hogs; Wilson, 1,910 hogs; Agar, 7,590 
hogs; Shippers, 3,524 hogs; Others, 
21,627 hogs. 

Total: 16,799 cattle; 1,418 calves; 
43,379 hogs; 1,113 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour .. 2,320 216 2,851 1,081 
Cudahy .. 1,503 259 1,281 457 
Swift .... 1,626 178 — 821 
Wilson ... 649 wee ee ose 
Central .. 1,014 ons oes 
Others ... 2,879 5 4,885 2,343 





Total .. 9,991 658 12,913 4,702 





OMAHA 

Cattle and 
Calves Hogs Sheep 
Armour ..... 5,161 6,234 756 
Cudahy 5,140 597 
Swift 5,790 492 
Wilson é 3,775 452 
Cornhusker . 367 cee ee 
Gr. Omaha .. 170 eee coe 
Hoffman .... 71 ese eee 
Rothschild .. 825 eee eee 
eS 555 aee ove 
Kingan ..... 1,185 _— eee 
Merchants .. 12 ane see 
Midwest .... 46 cee ece 
Omaha shi ae oe one 
eres 15 ase eee 
De. spees 6,676 eee 
Total . 16,753 27 615 ) 2,297 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 





Armour .. 1,803 898 9,683 289 
Swift .... 2,367 1,392 17,235 787 
Hunter .. 663 coe See ove 
* eee rm «+. 2,144 
Krey . 8,916 
Laclede 1,321 
Sieloff i _ cos Ae re 
Others . 8,636 755 2,2 299 
Shippers . 2,184 776 15,433 eee 
Total ..10,653 3,821 66,683 1,375 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 1,829 59 9,384 4,215 
Armour .. 1,575 147 7,822 41 
Others ... 2,747 7 3,578 eee 


Total .. 6,151 ~ 218 20,784 4, 4,256 
Does not include 8,108 hogs and 
1,590 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,349 7 5,783 582 
Cudahy .. 2,717 --. 5,369 733 
Swift .... 3,365 2 5, = 508 
Others ... 111 1 eee 
Shippers . 7,291 8 9, on 96 
Total ..16,833 a 25,514 1,919 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,026 195 4,888 1,238 
Guggenheim 78 ove coe coe 
nn- 

Ostertag. 23 eee ese coe 
FP 55 one 900 
Sunflower. . 8 eo 20 
Pioneer . ass oe 
Excel .... 490 ies ees Ses 
Others ... 1,277 coe 343 67 

Total . "2,957 195 6,160 1,305 


OKLAHOMA CITY 


Armour .. 802 88 1,843 131 
Wilson .. 768 33 1,749 271 
Others ... 61 coe 942 eee 

Total .. 1,631 71 4,534 402 


Does not include 340 cattle, 75 
calves, 7,328 hogs and 358 sheep 
bought direct. 












DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,802 20 2.879 4,686 
Swift .... 1,423 12 900 1,366 
Cudahy . 903 30 3: "345 633 
Wilson ... 1,062 ool 
Others ... 3,581 142 2 750 295 
Total .. 8,271 204 11,874 6,980 


LOS ANGELES 

Cattle Calves Hogs § 
Armour .. 2238 coe % 4 
Cudahy .. 319 oes 503, 
Swift .... 172 28 ee 
Wilson ... 236 vee wee 7 
Acme .... 204 2 e 
Atlas 383 oe eee we. 
Cloughe rty. 37 eee 504 al 

Joast 278 one 290 mi 

Harman Ps 
Luer ..... 163 al 
Union ... 214 ae san < 
United ... 223 er 256 p 
Others ... 3,003 303 53 


Total .. 5,372 333 2,088 


CINCINNATI 

Cattle Calves Hogs Shee 
Gall’s .... + ess aoe 
Kahn's . ae eee 256 ol 
Lohrey ... ia --- 1,026 
Meyer oF - an 
Se blac hter. 170 142 onl 
Northside. i ees eee eid 
Others ... ” 2,134 1,065 20,689 


6 

Total .. 2,304 1,207 21,715 

Does not include 568 cattle, 1 

calves and 1,310 hogs bought direct, 
FORT WORTH 

Cattle Calves Hogs Sheep 





Armour .. 361 273 41,563 1,229 
Swift ... 337 106 1,660 2,479 
Blue Bonnet 40 11 186 * 
Clty noses nas ose ite 
Rosenthal. 206 24 nine 

Total .. 944 414 3,409 8,708 

8ST. PAUL 
Cattle Calves Hogs Shee 

Armour .. 4,559 5,551 15,876 sh 
Bartusch . 726 eee 
Cudahy .. 1,072 987 eee 347 
Rifkin ... 918 45 eee eee 
Superior . 1,397 = —_ - 
Swift .... 4, 962 3,288 45,883 409 
Others . 2,055 5,989 11,484 763 

Total ..16,589 15,860 73,243 1,860 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week 

Mar. 31 week 1950 

Cattle . -115,248 116,230 187,456 
Hogs ....319,911 256,401 362,486 
Sheep ... 29,990 43,582 93,557 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., April 5 
—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 
160-180 Ibs. .......... $18.25@20.50 


PU évvsectaus 20.25@21 

240-300 Ibs. .....cccee 19.90@21.0 

300-360 Ibs. .......... 19.60@20.60 
Sows: 

270-360 Ibs. .......... $18.75@20.0 

400-550 Ibs. .......... 17.25@ 19.0 

Corn Belt hog receipts 


were reported as follows by 
the USDA: 


This Same day 
week last wk. 
estimated actual 
nh Ge nseceve 50,000 19,000 
ee SB cccncas 35,500 50,500 
Me Ge <sasenet 60,000 76,000 
i eae 53,000 50,000 
nt, @. cosnnana 40,000 30,500 
er Dh. etadenss 40,000 48,500 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended March 31, 
with comparisons: 


Cattle Hogs Sheep 

Week to 

date 198,000 527,000 104,000 
Previous 

week . 210,000 454,000 117,000 
Same wk. 

1950 .. 219,000 470,000 198,000 
1951 to 

date ..2,764,000 7,205,000 1,711,000 
1950 


to 
date ..2,895,000 6,624,000 2,099,000 
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SLAUGHTER 
REPORTS 


a’ to THE NATIONAL 
pebvisi VISION showing the number 
of livestock 7 htered at a centers 
for the week ending March 




















CATTLE 
‘ Week Cor. 
Ended Prev. Week 
Mar. 31 Week 1950 
Chicagot ..... 799 17,823 19,724 
Kansas Cityt. 10,649 14,801 14,133 
aha*t 6,125 18,707 20,260 
B. St. Louist 4,833 5,691 6,554 
St. Josepht 302 7,117 7,796 
Sioux City? 9,439 8,395 9,445 
Wichitat 2,417 2,748 2,699 

New York & 

Jersey Cityt 8,145 331 
Okla. City*t.. 2,740 2,371 3,492 
Cincinnati 2,740 3,004 4,086 

myers ..... 604 8,068 8,590 
St. Pault 13,634 8,205 22,277 
Milwaukeet 4,062 3,934 4,128 

Total ..00. 105,625 109,099 130,515 

HOGS 

Chicagot .... 39,855 37,281 35,891 
Kansas Cityt. 12,913 14,115 12,531 
Omahat ...... 85,381 32,280 46,224 
EB. St. Louist. 48,987 39,118 38,344 
St. Josepht .. 25,314 24,466 26,5 
Sioux City? .. 21,550 18,477 21,991 
Wichitat .... 10,672 10,709 8,012 
New York & 

Jersey Cityt 42, oe 49,051 44,011 
Okla. Cityt .. 11,862 14,662 11,069 
Cincinnati§ .. 19°680 17,636 18,057 
Denver? . 16,344 12,008 12,417 
St. Pault .. 61,759 16,733 122,867 
Milwaukee? 6,872 5,059 7,244 

Total ...... 353,432 291, 595 405, 165 

SHEEP 

Chicagot ..... 1,113 1,194 ‘ 
Kansas Cityt. 4,702 4,511 13,411 
Omahat ..... 3,539 8,208 11,179 
E. St. Louist. 1,076 1,818 4,512 
St. Josepht .. 5,846 7,636 7,855 
Sioux Cityt .. 2,046 2,585 2,557 
Wichitat 2,46 1,848 2,308 
New York & 

Jersey Cityt 36,191 37,145 35,037 
Okla. Cityt .. 760 1,898 4,372 
Cincinnati§ 3 168 1 

nvert . 5,985 10,108 
oe. Pawlt .... i, 1,238 7,989 
Milwaukeet .. 163 282 481 

Total ...... 65,417 74,516 107,179 


*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 
ee sales for local slaugh- 


§Stockyards 


receipts for 
slaughter, 


including directs. 


local 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, 
April 5, were as follows: 


CATTLE: 
Steers, ch. & prime. . .$37.00 only 
Heifers, gd. & ch..... 31.00@36.00 
Heifers, utility & 
commercial ........ 2! 5.50@30.00 
Cows, commercial .... 38 00@30.50 
Cows, utility ........ 27.00@28.50 
Cows, can. & cut. ... 22.00@25.00 
DOES, GE. .wccccccces 1@ 33.50 
Bulls, commercial 28.00@ 32.50 
ee, GEE ccccccce 25.00@ 27.50 
CALVES: 
Vealers, ch. & prime. .$40.00 only 
Vealers, commercial 
Oy Gs sbecusincncws 36.00@ 40.00 
Calves, commercial 
& gd. ..........-++ 32.00@38.00 
Cull yA Wty ...cce0 20.00@32.00 
HOGS: 


Gd. & ch., 170-230 ...$21.75@22.25 
Sows, 400/down ...... 18.00@18.75 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended March 30: 


Cattle Calves Hogs* Sheep 


Salable ... 419 203 348 14 
Total (incl. 
directs)...4,759 2,136 21,330 25,080 


Previous week: 


Salable .. 400 272 453 236 
Total (incl. 
directs). ..4,665 2,017 25,817 24,116 


*Including hogs at 3lst street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
+++ 2,444 249 9,044 865 
- 927 


Mar. 31.. 1 ese J 185 
Apr. 3.... 4,576 392 13,843 1,835 
Apr. 4.... 6,500 800 12,000 1,500 
Apr. 5 3,000 300 11,500 1,000 
*Week 80 

far ....26,570 1,310 51,361 5,558 
Wk. ago.. a 085 1,272 48,708 4,650 
1950 ..... 26,508 1,827 43,206 14,103 
1949 ..... 32) 705 36,404 9,827 


2,229 
*Including 157 cattle, 14,457 hogs 
and 2,071 sheep direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 





Mar. 29... 1,141 20 692 230 
Mar. 30... 624 20 477 834 
Mar. 31... 81 eee 145 246 
Apr. 2.... 2,892 eee 588 645 
Apr. 8.... 1,716 16 242 587 
Apr. 4.... 2,000 eee 400 300 
Apr. 5.... 1,100 eee 700 200 
Week so 

far 8,608 16 1,930 1,735 
Wk. ago.. 9,322 2,902 
> Te 9,129 97 3,677 8,103 
1949 ..... 11,300 166 2,065 3,892 

MARCH’ RECEIPTS 
1951 1950 
Gatths .cccccccse 123,229 143,503 
Calves ..cccccces 6,888 10,226 
TROGB ccccccccece 288,839 290,288 
Sheep ....seeees 30,886 67,667 
MARCH SHIPMENTS 
1950 

Cattle 51,406 
Hogs 22,116 
Sheep 32,053 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Apr. 5: 


Week Week 
ended ended 
Apr. 5 Mar. 29 
Packers’ purch.. 35,523 
Shippers’ pureh.. 2,541 4,727 
Total ...cccccss 41,937 40,250 





CANADIAN KILL 
Inspected slaughter in Can- 


ada, week ended March 24: 


CATTLE 
Wk. Ended Same Wk. 
Mar. 24 Last Yr. 
Western Canada.. 5,985 10,846 
Eastern Canada... 8,762 11,367 
Total ....cccse. 14,747 22,213 
HOGS 
Western Canada. .15,136 33,878 
Eastern Canada. . .53,416 65,595 
Betas ..cvcccced 68,552 99,473 
SHEEP 
Western Canada.. 2,103 1,240 
Eastern Canada... 1,262 1,164 
Total ..ccccees 3,365 2,404 





LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock at 
Los Angeles, April 5: 
CATTLE: 


Cows, commercial ....$27.00@29.00 
Cows, can. & cut. .... 21.00@23.50 
Bulls, cutter ......... 26.00@ 27.00 
CALVES: 
Vealers, commercial 
B GB. ccvesevesscses $33.00@38.00 
Calves, commercial 
BG cccccvaceacscs 30.00@35.00 
HOGS: 
Good & c 220-226 ~~ 00@ 24.25 
Med. & a, 185-230.. 23. 00@23.50 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending March 29: 

Cattle Calves Hogs Sheep 

Los Angeles 5,725 550 1,950 400 

N. Portland 1,500 165 1,150 160 

8. Francisco 625 15 2,175 400 
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LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
uantities of Hydrogenated LARD 
LAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'’S SONS CO. 


CINCINNATI 25, OHIO e@ Phone: Kirby 4000 








THE 





BLACK HAWK 


RATH PACKING CO., 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended March 24 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 





GooD VEAL . 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. B* Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
TED: ns serscizenves $37.17 $34.60 $40.00 
Montreal 33.11 30.00 
Winnipeg 33.27 35.50 
Calgary . 34.30 34.68 
Edmonton 34.85 34.50 
Lethbridge 34.25 35.00 
Pr. Albert 32.00 ese 
Moose Jaw . 31.85 
Saskatoon 32.35 

egina .... 31.60 
Vancouver ... cose 








*Dominion government premiums not included. 








Order Buyer of Live Stock 
L. H: McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 % Tel. 2233 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administratiog) 


STEER AND HEIFER: Carcasses 
Week ending Mar. 31, 1951 


BEEF CURED: 


y 10,947 Week ending Mar. 31,1951 3,161 
Week previous .......... 513 Week previous .......... 1, 
Same week year ago ..... 12,588 Same week year ago ..... 16,712 

cow: PORK CURED AND SMOKED: 
Week ending Mar. 31, 1951 854 





Week ending Mar. 31, 1951 531,006 
Week previous .......... 1,749 Week previous .......... 635,010 
Same week year ago ..... 1,788 Same week year ago ..... 2 
BULL: LARD AND PORK FATSt: 
Week ending Mar. 31, 1951 638 Week ending Mar. 31, 1951 23,630 
Week previous .......... 557 Week previous .......... 17.072 
Same week year ago ..... 943 Same week year ago . 163,353 
VEAL: 
Week ending Mar. 31, 1951 12,223 LOCAL SLAUGHTER 
Week previous ........ oo 15,467 
Same week year ago ..... 13,732 CATTLE: 
Week ending Mar. 31, 1951 7,904 
LAMB: Week previous .......... 8,145 
Week ending Mar. 31, 1951 17,030 Same week year ago ..... 7,331 
Week previous .......... 20,326 
Same week year ago ..... 33,983 CALVES: 
Week ending Mar. 31, 1951 7.86 
MUTTON: Week previous .......... 7,747 
Week ending Mar. 31,1951 = 1,3 Same week year ago .. 10,167 
Week previous .......... 233 
Same week year ago ..... 311 HOGS: 
Week ending Mar. 31, 1951 42,203 
HOG AND PIG: Week previous .......... 49,061 
Week ending Mar. 31,1951 14,243 Same week year ago ..... 44,011 
Week previous .......... 15,670 
Same week year ago ..... 11,263 SHEEP: 
Week ending Mar. 31, 1951 36,191 
PORK CUTS: Pounds Week previous .......... 37,145 
Week ending Mar. 31, 1951 2,001,247 Same week year ago ..... 35,087 


Week previous .......... 1,587,211 
Same week year ago ..... 2,516,686 COUNTRY DRESSED MEATS 


BEEF CUTS: VEAL: 


Week ending Mar. 31, 1951 83,509 Week ending Mar. 31, 1951 7,407 

Week previous .......... 135,573 Week previous ..... he oman 7978 

Same week year ago ..... 164,197 Same week year ago ..... 9,454 
VEAL AND CALF CUTS: HOGS: 

Week ending Mar. 31, 1951 7,524 Week endi Mar. 31, 1951 

Week previous .......... 9,605 Week ‘poeviees ye - wc ft ee 

Same week year ago ..... 10,816 Same week year ago ..... 12 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Mar. 31, 1951 4,212 Week ending Mar. 31, 1951 2 

Week previous .......... oses Week previous .......... 2,057 

Same week year ago ..... 4,932 Same week year ago ..... 269 





WATKINS & POTTS 


LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 








‘Partridge 


THE H. H. MEYER PACKING CO: ® CINCINNATI, O. 
-Ham * Bacon *« Larp * SaAusAGcE 


lholesalers and Bones 


BEEF - PORK- LAMB 
VEAL: OFFAL 


Gale Inquiries Welcome 


WRN DE 


~ NY 
“ LJ \ USS \ Y ~ R v 

















WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended March 31 


was reported by the U. S. Department of Agriculture as 
follows: 











Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City... 7,904 7,894 42,293 36,191 
Baltimore, Philadelphia ........... 4,137 1,016 26,935 53 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. 8,039 2,702 2, 
YE rrr ares 19,157 5,476 4,103 
St. Paul-Wise. Group ..cccccccccs 21,146 36,239 4,178 
ts EN GEE nd On cokaeeesiy.-0 see 8,920 4,979 2,281 
Sioux City 8,401 30 2, 
Omaha ..... M eee 19,557 227 10,084 
Kansas City wes 10,049 1,412 4,659 
Iowa and So. Minn.* .... 16,901 3,971 14,585 
GSE ccccerciccsecccccesecs 2,293 853 eeee 
SOUTH CENTRAL WEST® .......... 12,334 1,963 13,016 
ROCKY MOUNTAIN® ........ccee0- 8,878 339 5,504 
PEE Sesnenageesaccceseeccaccsés 16,208 1,086 26,888 
OGRE WOO 2. cccecnecocesccesosce 163,924 68,187 126,154 
ee WOSE BOO ccanescccec 173,445 55,462 187 ,427 
Total same week 1950 .... 171,180 77,684 178,896 





4Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. 7Includes St. Louis National Stockyards, EB. St. Louis, IIL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St 
Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, Texas. ‘*In- 
cludes Denver, Colo., Ogden and Salt Lake City, Utah. ‘Includes Los Angeles, 
Vernon, San Francisco, San Jose, Vallejo, Calif. 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal inspection 
during February 1951—Cattle, 76.6; calves, 62.4; hogs, 73.5; sheep and 
lambs, 83.8. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended March 30: 


Cattle 





Calves Hogs 
Week ending March 30..........6+e.sss00. 1,088 395 10,351 
Week PROVIOUS 2. ccccccccccccccccccecccccs 905 422 12,498 
Corresponding week last year.............. 1,637 671 16,307 
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CLASSIFIED 





Undisplayed; set solid. Minimum 20 words 
4.00; additional words 20c each. ‘Position 
eeted.” rate: 20 words 
$3.00; additional words I15c each. Count ad- 


ADVERTISING 


dress or box numbers as 8 words. Hi 
75e extra. Listing ad 

Displayed, $8.25, per inch. Contract rates on 
request. 


‘eadlines 
'vertisements 75c per line. 


Uniess Specifically instructed Otherwise, All Classified Ad- 
vertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





HELP WANTED 


PLANTS FOR SALE 


EQUIPMENT WANTED 








SALES MANAGER 

A small progressive full line packer of quality 
meat products requires the services of a sales 
manager. We are interested in a young aggressive 
man with creative sales ability, capable of train- 
ing salesmen and building a strong selling organi- 
sation. This position offers excellent opportunities 
for the right man. State age, a detailed account 
eof experience and ether pertinent information 
which will be held in strict confidence. W-127, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





SITUATIONS OPEN 
We are expanding our sales organization to fill a 
number of protected territories east of the Rockies. 
We require experienced sales representatives who 
ean devote their full time to the sale and service 
of the HOLLYMATIC steak and patty molding 
machines and the repeat paper supply business for 
these machines. The equipment is sold to whole- 
sale meat purveyors, institutions, locker plants, 
cafeterias, drive-ins and retail super markets. In 
1950 our representatives’ income averaged $8,000 
and some men earned as high as $17,000. If you 
are interested, please advise us of your experience 
and qualifications. See our advertisement on Page 


16. 
HOLLY MOLDING DEVICES, Inc., Dept. A-C 
6733 South Chicago Ave. Chicago 37, Ill. 





PORK OPERATIONS FOREMAN 
Independent packer in the east, has an opening 
for a thoroughly qualified pork operations fore- 
man. Medium sized plant processing 800 hogs 
per day. Salary open. Give all details of ex- 
perience, education and salary desired in first 
letter. All replies will be held in confidence. 

W-100, THE NATIONAL PROVISIONER 


407 8. Dearborn St. Chicago 5, Til. 





SALESMAN 
CALLING ON MEAT PACKERS 
To sell full line of spices, seasonings, binders. 
Established territory in middle west including Chi- 
cago, open. Excellent opportunity. Commission 
with liberal drawing account. Only experienced 
man with following apply. 


FIRST SPICE MIXING CO. 
19 Vestry Street New York 13, N. Y¥. 





CATTLE BUYER 


Wanted by large southwestern independent gov- 
ernment inspected meat packer, all-round thor- 
oughly experienced cattle and calf buyer. In 
answering, state age, marital status, if own car 
and free to travel, also salary expected. If not 
thoroughly experienced, please do not apply. W-131, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





SALESMAN 

Well known firm in the meat packing industry 
offers opportunity for participating interest to high 
caliber salesman, capable of producing results with 
seasoning spices and allied materials in an estab- 
lished territory. Salary or commission basis. 
W-130, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





SALESMAN: To call on locker plants and small 
slaughterers in Indiana, Illinois and Michigan with 
a line of machinery, tools, equipment and sup- 
plies. State age, experience and starting salary 
expected. W-132, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





COST CLERK: Wanted experienced meat packing- 
house cost clerk, one who can establish and main- 
tain product and production cost records and 

control. seen qualifications and references to H. 
a. BRIDG 0. Box 552, Anaheim, Cal- 
ifornia ‘o. Calif.). 





COMPETENT SAUSAGE MAKER wanted for 
small eastern Virginia plant. Excellent opportun- 
ity for right rson. Position must filled im- 
mediately. Virginia Packing Co., Inc., 212-14 Bast 
Water S8t., Norfolk, Virginia. Phone 56735-6. 





SAUSAGE FOREMAN: Medium size sausage plant 
in Virginia. Give family status, experience and 
salary desired. W-128, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





LARD DEPARTMENT MAN: Experienced in dry 


West Coast Hotel Supply 
and Jobbing Plant 


FOR SALE or LEASE: Located down- 
town center of Los Angeles. Modern 
Brick and Frame Bldg., 4 offices, Two 
large coolers. Freezer, Smoke house, 2 
lofts, Drive-in room, Fenced-in Paved 
Parking Lot, 15 min. from Packing 
District. Will stand Federal or State 
Inspection. Completely equipped. A 
going prosperous well established big 
business and clientele goes with deal. 
Have large quota: Ideal for any busi- 
ness in Meats or Foods. Ownership re- 
tiring. Collins & Co., 1139 E. Pico, Los 
Angeles 21. 


FOR SALE OR RENT 


Meat processing and distributing plant. Special 
features: walk-in coolers; Ist floor 1152 sq. ft., 
basement 1350 sq. ft.; loading yard and dock; 
Monorail overhead conveyor system; 12 steel con- 
veyor racks; scales; 10 truck garage; 5 delivery 
trucks; 3 smoke house chambers; sausage manu- 
facturing equipment; ham presses; lard processing 
and rendering system; large working and storage 
areas. Living quarters on premises. For appoint- 
ment call er 3-0040. 
UEGEL PACKING COMPANY 

2413 W. Sava Road Chicago 8, Til. 


RETAIL STORE and SAUSAGE KITCHEN 
For Sale: Profitable retail grocery and sausage 
kitchen situated in midwest. All first class equip- 
ment. Last years’ retail sales, $350,000.00. Whole- 
sale could be developed. An ideal setup for a 
meat and grocery man to get together and net 
$20,000 per year. $35,000 worth of equipment for 
$25,000 plus inventory. Will give lease on building 
to suit. FS-133, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Tl. 


FOR SALE: Beef packing plant located in market, 
Detroit, Michigan. One floor 50x150, separated into 
two businesses, each with own box and unit. One 
box 20x40 rented out at $350.00 per month. Other 
box 25x50 operated by owner. At present doing 
$18,000.00 weekly business. All meat custom killed 
for us. FS-137, THE NATIONAL PROV ISIONER, 
407 S. Dearborn St., Chicago 5, IN. 














LARGE MEAT PACKING PLANT 
In Dayton, Ohio 
Seeking active partner, will consider merging with 
large processor of pork and beef products, or re- 
tail food chain. Plant B.A.I. inspected. capacity 
5000 hogs. 500 cattle, 150,000 pounds of sausage. 
All facilities. Principals only. Contact 
BEERMAN 


DAYTON OHIO 





FOR SALE: Old established complete meat pack- 


ing plant in Michigan. All new nee Capac- 
ity per week — 100 cattle, 200 hog Ibs. 
sausage. FS-112, THE NATIONAL PROVI- 


SIONER, 407 8. Dearborn 8t., Chicago 5. Ill. 


WANTED: 500% stuffer, model 43B silent cutter, 
and an rinder. EW-20, THE NATIONAL 
PROVISIONER, 11 East 44th St., New York 17, 
New York. 





WANTED: 3 ton cooker, 300 ton press, also as- 
sociated items located in the east. W-138, THE 
NATIONAL ao 11 Bast 44th 8t., 
New York 17, N. Y. 


EQUIPMENT FOR SALE 


MEAT PACKERS — ATTENTION! 


RENDERING EQUIPMENT 
1—Boss 300 ton Curb — & Pump. 
1—Boss 150 ton Curb Pres 
2—Albright Nell 5’ x 9 Cooke: 
1—Mech. Mfg. Co. 4° x 16’ Gooker- Melter. 


—s “ A , wos 








KETTLES 
Stainless Steel. 


5—Lee 150 400 gal. 

29—60, 7 & ae 8/8 clad. 

63—20 gal. to 1 gal. ate. 

4— 350, Dopp Seamless. 


4—Vertical Steel or 1460. gal. closed 
3—Vertical Steel 9500 gal. closed, agit. 
OTHER SELECTED ITEMS 
72—Aluminum Somes tanks 200 to 800 gals. 
1—Sperry 30” P F Aluminum Filter Press. 
ye Be me. Gluer-Sealer. 
Used and rebuilt Anderson Expellers, all sizes 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. Y¥. 


Phone: BArclay 7-0600 





SEMI-TRAILERS 
4 Fruehauf refrigerated semi-trailers, 
complete with compressor unit, 
Excellent condition, 
insulation. 


FOR SALE: 
19 ft. overall, 
electric and gasoline engines. 

almost new. 600 cu. ft., 5 in. 


HERMAN MORTON 
4061 W. Washington Blvd., Los Angeles 18, 


Phone: PArkway 3030 


Calif. 





One 4002 Anco stuffer, $675.00; One 2008 Boss 
stuffer, $490.00; One Vacuum soldering machine, 
$425.00; New £56 Enterprise grinder, $450.00; New 
Anco hog head splitter, $690.00. FS-105, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ml. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: Three Thermo King units used 2 sea- 
sons. Write or call LEVINSON Bros, Inc., Rome, 
Georgia, Telephone 3625. 


BUSINESS OPPORTUNITIES 








FOR SALE: Rendering plant located in Illinois. 
Doing a good business, with first class equipment. 
Dissolving partnership. FS-134, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 








© PACKINGHOUSE EQUIPMENT 
© SAUSAGE MACHINERY 
© ICE MACHINES 


For dependable used machinery and 
equipment ...and reliable service: 


Write, Wire or Phone 


AARON EQUuipMERT Co. 


1347 So. Ashland Avenue 
CHICAGO 8, ILL. bd CH 3-5300 





rendering wanted by Adolf Gobel, Inc., 8th St. & 
Tonnelle Ave., North Bergen, N. J. 


The National Provisioner—April 7, 1951 


Livestock Buyers and Sellers 


Essential ‘‘Potket Calculator’' giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 

M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 





ROG « CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Ageat © Order Buyer 
Broker « Counsellor * Exporter * importer 


SAMI S. SUENDSEN 
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BARLIANT’S 


je vv _ WEEKLY SPECIALS! 
~~ | ~ 


pe See aoe, op cave 
’ ‘ Ss a i en 


equi 
a = oy at prices ed 0.5. sh ints. 
rite for Our ping pein 


Sausage G asi Equipment 
3576—MIXER: Buffalo $2, 400% with 5 HP. motor, 
magnetic starter, etc. 
sk ~ yy Buffalo No. 4-A, with 10 HP. 


mo’ 
3254—STUFFER: Anco. 400% cap. with stuffing 
new gaskets, reconditioned-guaranteed 900.00 
3573—-STUFFER: Buffalo 200%, with valves etc.. 795.00 


3463—-STUFFER: Randall 2008 ..............+ 300.00 
3361—STUFFER: Globe 100% ............2..4+ 395.00 
3577—GRINDER: Buffalo, with new 66BX head, 
bor Rl HP. motor, complete with knives 1908 
Coghorsedascnecsaseeseresooocsss 00.00 


lobe ‘head & WORM cn ccccccccccccces 750.00 
3327—GHINDER: Buffalo 56-B with 7% HP 
motor 


3404—GRINDER: Clevend $7E, newly purchased 
bowl = ring, arranged direct motor drive, 


tor 
0—GRIN NDER: Buffalo 51-B with 3 HP motor. 365.00 
si34—SILENT. ¢ a 2 Boss 100-A, self emp 
by a 0% cap., Ry _ years old, less motor.. 2250.00 
3469—S1 vais CUTTE Boss $80-A, with 30 
P. tor, 8 knlves, excellent cond, 
2663—SILENT CUTTER: Buffalo #43-B 
stand, less motor .........se+0: 
3328—-SAUSAGE CAGES: (30) os 
no a for 42” sticks, 






3384—ROCKF' FILLER: Model” Ai 
special ‘adapter, Mike MEW ....seeeceeees 
3572— : Globe, 42x18, with 2 sets 
Unite rack, feed pan, no knife 
- enamine used for 6 years ...... 950.00 
3469—SLICER: U , ad duty, complete 
with conveyor & Motor .........ssssee0- 1000.00 
2215—PATTYMAKER: Hollymatie; extra plates, 
Pr GUE  cvcccevascesveccsscceconcece 350.00 


3325—BAKE OVEN: Meek-Reel, 54 loaf cap... 550.00 
3329—BAKE OVEN: a Pettee Revolving, 
er 








08 loaf cap., gas fired .......eceseceees 275.00 
3579—4 : Griffith gas fired, port- 
GP wadeentenncsacecert tebcedesecesseces 365.00 
eet — wy ~ epee) Wood, cemne bot- 
rounded top 1” size, 48” long, 09 
s4ot_SMOKESTICKS: (3000) 16 gauge tata: 
less steel, 48” length, like new oe. 72 
3501—SMOKESTICK WASHER: with “HP. 
MOREE cccccccccccccccesccccsscccsccccccce 375.00 
Rendering & Kill Floor 
3573—LARD RENDERING LAYOUT: iosinaes 
(2) 500 Ton Presses, (3) French Oil 8 
Drip Rendering Cookers complete with te- 
ducer, 25 HP. motor, tanks, pumps, etc., 
used approx. 5 years....... Full details on request 
at ne (2) Boss 5x9 with 15 *g1ese.00 
s209—-Cookinnts Ce om. 4x10 with 20 HP. 
nc dedshadceneceunece 1650.00 


scher Go 
s216—HYDRAULIC™ PRESSES: (2) 300 Ton, 
MO TE. GR, nccsccccccsvercosesoesgoe 2000.00 
1919—HYDRAULIC —s Anco. 300 Ton, 
w Du 
3434—BAND SAWS: @. a. ~ (NEW) in 
al crates, 1% HP. Special, ea. .... 495.00 
3449—-BAND SAW: Jones-Superior $54, complete, 
= steel top, 5 HP. motor, excellent 
Cee sescecccdsceceseseorecssers Bids requested 
421—1 BAND SAW: Jim Vaughan, without motor. 135.00 
3 BONE SAW & CARCASS SP R 
COMBINATION: Best & Donovan ...... 725.00 
2457—TRIPE WASHER: Anco. 42, 36” lg. with 





1%” perforation, 2 HP. gearhead motor, 

new in 1948, excellent cond. ............ 795.00 
3452—TRIPE ER: s “*V"’ type, $413, 

ize V8-48, excellent cond. ............. 100.00 
3. ALF G & SPREADERS: (50) 

(NEW) steel galv., "a Csdoevscesosesce 1.35 


Miscellaneous 
3571—TRUCK: (NEW-1951 —— with steel 
refrigera' doors step 
also curb side door, with of or without heavy 
WEB nccccccceccccocces 7 eee 00 
IT: Used only 3 days, 
latest model York D-8 = Ammonia com. 
pressor with 10 HP. motor, Condenser 
ceiver, Blower, Cooling "Coil, 10 Anco. 
Freezer Trucks, 200 trays, like new .... 2500.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Il. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
° —— and Appraisers 
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or issi in this indez. 














Now ... in the third year... 
IN-THE-PLANT, EXCLUSIVE 
Sausage Consulting Service 


Used by the Industry's progressive packers 
from Coast to Coast. 


THE INDEPENDENT, 


EMERSON 


506 Franklin Avenue 


D. MORAN 


Madison 5, Wisconsin 
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HOSPITALITY ROOMS 810-811 


ANCO will again play host to Conventioneers 
attending the National Independent Meat Packer 
Convention. We hope each of you will find 
time to visit our Exhibit and Hospitality 
ee ee MU ae me 


og eee re 
APRIL 16, 17 and 18 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., CHICAGO, ILL 





Women can’t help it. . . they are 
attracted by color and neatness . . . and 
you can profit from it! Put these twin 
appeals in your packages. Add protection > 
that helps preserve quality ... and fi me, 
your packages sell and sell! y @e 
Sutherland packaging engi- ee ay, 
neers and designers will “\™ 
be glad to study your 
packaging program 
and make recom- 
mendations. Write 
for full particulars 


today. 


BAKERY PACKAGES - PREPACKAGING BOARDS AND TRAYS PAPER CO. EGG CARTONS - PLATES - PAILS - HANDI-HANDLE CUPS 


KALAMAZOO 
MICH 


FOLDING, PARAFFINED, AND LAMINATED CARTONS CUTHERIAN LIQUID- TIGHT CONTAINERS - FOOD TRAYS - PAPERWARE 








